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Decorated Tree with 
Light & Sound Show 


Holiday Windows 
on Chapel Street 


Free Parking 


MORE THAN 50 SHOPS AND 
RESTAURANTS IN THE HEART OF 
THE YALE UNIVERSITY CAMPUS. 


INCLUDING: 

Barbour 

“““Glarry Lodge 

L'Occitane En Provence 

Harvest Wine Bar and Restaurant 
Lou Lou 

Maison Mathis 

Connecticut Running Company 
Claire's Corner Copia 


*Saturdays and Sundays in December with He purchase 
(56 Broadway Lot and 255 Crown Street Lot 


The Shops at Yale 


Located in the Chapel Street Historic 


D)isddleimr-]aleMelamsicey-le hc hmlamele)izaicewia mclaelavcar-latom lala laiie)anar-sa(elam@lalllarcy 


New Haven. Exit 47 off of Interstate 95. TheshopsatYale.com 
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Jewelers 
Since (986° 


2379 Black Rock Turnpike, Fairfield 
203.374-6157 


ROLEX W OYSTER PERPETUAL AND YACHT-MASTER ARE TRADEMARKS. 
For more information, see page 106 





Y3LNI9 44d AYVA SAYOLS 


CONNECTICUT | December 2014 


FEATURES 
42 Manutacturing Success 


The American Woolen Company is bringing back the manufacturing of fine 
woolen and worsted fabrics to Connecticut and, in the process, reclaiming 
historic mill space in Stafford. 
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If you’re looking for terrific specialty and gourmet items, your search 
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products. 
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If you have shopping to do, we have gift suggestions galore—100 items from 
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Gift Certificates. 
You choose the amount, 
they choose the shows! 
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ACCELERATED 


M.S. in Accounting 
M.S. in Criminal Justice 


LEARN MORE: 


ALBERTUS 
MAGNUS 
COLLEGE 


We have faith 
in your future. 
800-394-9982 


For more information, see page 106 
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| from the editors | 


The Giving Season 


As you peruse this holiday-happy issue, you will see we’ve dedicated a lot of 
Space to great gifts, including many terrific and gourmet items made right here in 
Connecticut by talented craftspeople and artisans (page 44) plus desirable objects 
fashioned in other places but available for purchase here (page 49). 

However, in this season of giving, we didn’t want to only herald the commercial side 
of things. We also wanted to highlight the endeavors of those who are giving of their 
time and energy to worthy causes. Thus, you will find stories about recent efforts 
to Increase affordable housing (page 11), decrease homelessness (page 14) and 
Support the food insecure (page 65). Our monthly Almanac (page 120) also focuses 
on altruism, looking at the history, facts and figures regarding charitable organizations 
in Connecticut—again, fitting since the phrase “’Tis better to give than receive” will 
often be muttered over the next few weeks. 

But why stop sharing good deeds when the decorations come down, the fruitcake 
runs out (well, hypothetically anyway) and the holidays are over? 

This issue marks the introduction of our new Community page, where each month 
Kate Hartman will be highlighting the events and efforts of one of the state’s many 
philanthropic organizations. To see our inaugural offering—showcasing Make-A-Wish 
Connecticut’s recent fundraising ball—turn to page 16. 

But before you think we’re taking the selfless approach too far, be assured that 
our January magazine will be all about your satisfaction—in the delicious Connecticut 
dining arena. Not only will we reveal the winners of our Best Restaurants 2015, 
Readers’ Choice, but we’ll add to that roadmap of the top places to patronize with a 
tasty companion piece, Experts’ Picks. Stay tuned. 

Meanwhile, here’s hoping that your holiday season Is peaceful, festive and full of 
glad tidings, good cheer and giving. 

Of course, a little receiving is always welcome, too. Enjoy! 


Ray Bendici 
rbendici@connecticutmag.com 


Douglas P. Clement 
dclement@connecticutmag.com 


| spotlight] december 


in this issue been an increased demand for senior 
care. Connecticut facilities tell you the 


13 _ semen ntry Holiday: amenities and services they have to offer. 
ime to Shop | 
Advertorial ‘Tis the season for shopping, MN 2014 Connecticut 
and Mystic Country is just the place to Five Star Wealth Managers 
do it. Special Section Finding a wealth 


manager who suits your needs can be 
a daunting task. Here are the Five Star 


36 Senior Living: 


Smart Decisions Wealth Managers in Connecticut, judged 
Advertorial As the Baby Boomer genera- on 10 eligibility objectives and evalua- 
tion enters retirement age, there has tion criteria. 


Give the gift of 
relaxation. 





BSR Aassage Ewy 


Session. 


with a $150 gift card purchase 





Brookfield - (203) 775-3689 Glastonbury - (860) 633-1111 Norwalk/Wilton - (203) 846-1000 
Canton - (860) 693-8000 Hamden - (203) 281-3689 Trumbull/Monroe - (203) 268-2222 
Cromwell - (860) 635-3689 Milford - (203) 876-8900 South Windsor - (860) 644-5800 
Fairfield - (203) 333-3689 North Stamford - (203) 322-7000 West Hartford - (860) 233-8890 
Farmington - (860) 677-4477 Westport - (203) 571-1234 


For a complete list of over 1,000 clinics, please visit MassageEnvy.com. 





Convenient Hours - Franchises Available - Open 7 Days - Hours Vary by Location Fi Wo] @ 


*Valid at participating locations. Not valid online or for previous purchases. Offer expires 12/24/14. Min. $150 per transaction. Cannot be combined with other offers. A voucher for a free 1-hour 
massage or facial will be issued at the time of purchase. Free session must be redeemed at participating locations by 3/31/15. See clinic for details. Other rules may apply. Prices subject to 
change. Rates and services may vary by location and session. Each location is independently owned and operated. ©2014 Massage Envy Franchising, LLC. 


For more information, see page 106 


A HOUSE 
A HOME. 


We're Bartlett Tree Experts, 

a 100+ year old tree and shrub 
company with global reach and 
local roots. Our services include: 


© Tree & Shrub Pruning 
° Cabling & Bracing 
© Fertilization & Soil Care 


© Insect & Disease 
Management 


BARTLETT 
[TREE EXPERTS 


SCIENTIFIC TREE CARE SINCE 1907 


FOR THE LIFE OF YOUR TREES. 
i a ae 
yi) da) ay 7 


Call 877.BARTLETT 877.227.8538) 
or visit BARTLETT.COM (Fj EJ 
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The state's best restaurants 
where you the wine 
and the bill is ing. 





Connecticut Magazine welcomes letters. Write to Editor, 
Connecticut Magazine, 100 Gando Dr., New Haven, CT 
06513, or email to editorial@connecticutmag.com. Be 
sure to include your name, telephone number and ad- 
dress; no anonymous letters will be published. We may 
edit letters for space reasons or clarity. 


| reader letters | 
Out of Bounds? 


The magazine I subscribe to is called Con- 
necticut Magazine, and page 63 of the Novem- 
ber 2014 issue is called The Connecticut Table, 
yet you review a restaurant in New York. Real- 
ly? Have you lost your focus? There are plenty 
of fine dining establishments in Connecticut, 
you do not need to cross the border and do 
a review of a Westchester County restaurant. 
With the demise and closing of many restau- 
rants here, let's keep our dollars here and sup- 
port our local places. There is no need for your 
magazine to review out-of-state restaurants. 

Joe Marganski 
Guilford 
(where we have many fine dining places!) 


Swing and a Miss 
If 'm not mistaken, in Almanac in the Oc- 
tober issue, you omitted under ‘swing bridg- 
es’ the historic Grand Avenue Bridge in New 
Haven. 
I lived in full view of the bridge for many 
years and I can assure you it swings! 
Alan Aronow, 
Haddam 


Not the Best? 


As a subscriber to Connecticut Magazine 
I am writing to object to the article “Up in 
Smoke” in your September 2014 issue. You left 
the reader with the general impression that it 
was good that the tobacco industry in Con- 
necticut was not “going up in smoke.’ 

The facts you gave regarding the industry 


may be interesting from a historical view point 
but no comment was made about what tobac- 
co has caused in the way of suffering and death 
from its introduction in Connecticut and con- 
tinues to do to this day. 

Tobacco in any form is a poison to the hu- 
man body and that includes cigars, pipes and 
smokeless. Treating this industry as dealing 
in a seemingly benign consumer product is 
wrong. The “Cigar Tasting” ad with a cartoon 
character that you show in the article is in 
keeping with how the tobacco industry wants 
to market its addictive product. 

I am hopeful that you will consider the 
implications of your reporting on tobacco- 
related topics in future issues. Thank you for 
considering the points I have made. 

James Brennan 
Glastonbury 


Following the Money 

We have subscribed to Connecticut Maga- 
zine since we moved to the state in 2006, but 
have finally, finally had it via the November 
2014 issue. Fini! What pushed both my hus- 
band and me over the edge was “Following the 
Money, about as biased and unsourced (using 
the Courant as a source when they dont source 
or report evenly does not count) as you can get 
several weeks before an election. 

We sit here in New Canaan and through 
sourced (but unnamed to you, as who needs 
things like this leaked when you already have 
a bias) contacts see how Dannel Malloy is re- 
building without question and at great cost 
anything (Sandy-damaged houses in Fairfield, 
etc. on the Sound, the new parallel to I-95 Fire 
department building in Norwalk), anything 
that will garner him votes or is good for a pic- 
ture in a paper or in an ad. And I am just danc- 
ing on the surface here. 

But there never seems to be more than a 
token fair assessment of Malloy or any other 
Democrat, short of one, perhaps, flagrantly 
paying to sleep with teens in Waterbury stuff 
that can't be ignored. 

We live in a state where jobs are fleeing, 
where the inheritance tax is a double dip via 
the Feds, where the economy is in horrendous 
shape, largely because of payoffs to unions, 
where Bluementhal is possibly the richest per- 
son in the Senate, where Rosa DeLauro pulls 
up in her Rolls Royce on occasion, and you 
are silent. But you sure “follow the money” if 
it can nudge an election toward Malloy and 
Company. 

Lynn Bendett 
New Canaan 





Join the conversation—follow us on Twitter 
@connecticutmag and on our Facebook page. 





Aging doesn't have to mean a decline in life 


Ty Jira enjoyment, in fact, just the opposite. It is by 
I TILS US the virtue of our LIVE MORE® philosophy 
lmicee eel and lifestyle that we offer our residents a 
—— tailored plan of exercise, nutrition, and 
Living. nice: a 
= engaging social interactions. Combined wit 


our exciting THINK MORE”, small group 
cognitive exercises, our residents reap the 


The rewards of greater health and well-being 


earth We don't ignore aging 
Premier Senior Living & Memory Care We outsmart lt. 


Join us for a stimulating 
THINK MORE® Class! 
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The Hearth at Southbury The Hearth atGardenside The Hearth at Tuxis Pond The Hearth at Glastonbury 
655 Main Street South 173 Alps Road 100 Bradley Road 281 Western Blvd 
Southbury, CT Branford, CT Madison, CT Glastonbury, CT 


(203) 364-5724 (203) 483-7260 (203) 245-3311 (860) 266-4177 
INDEPENDENT LIVING | ASSISTED LIVING | MEMORY CARE 


For more information, see page 106 
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Enjoy great savings this year, 
next year and the year after that. 


per month 
with qualifying 
phone service 
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or visit Frontier.com/InternetCT. 














“It’s going to be a holiday © 
to three-member.” | 


* Limited-time offer for new Internet customers. Must subscribe to a qualifying package of 


residential phone and High-Speed Internet services with speeds up to 6Mbps. Actual soeeds may 
vary and are not guaranteed. Service subject to availability. Installation fees apply; discounted 
Internet install fee waived for self-install. Price guaranteed for 36 months. Shipping/handling 
charge applies. A $9.99 broadband processing fee upon disconnection of service applies. Taxes, 
governmental and other Frontier-imposed surcharges apply. Frontier reserves the right to 
withdraw this offer at any time. Other restrictions apply. 


©2014 Frontier Communications Corporation. 
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Attordable Connecticut? 


IN RESPONSE TO HOUSING TRENDS, CONNECTICUT IS CREATING MORE AFFORDABLE OPTIONS. 





The federal department of Housing and 
Urban Development recommends _ the 
maximum amount a household spends on 
housing does not exceed 30 percent of its 
income. According to the U.S. Census Bureau, 
two out of every five families exceed that 
amount in Connecticut, averaging 39 percent. 

Those involved in affordable housing policy 
and practice say more people are pressuring 
the suburbs to create new types of housing. 

“You are on the cusp of a huge change,’ says 
David Fink, policy director for Partnership for 
Strong Communities. “Nothing has changed 
for 40 years. That's all changing’ 

The number of those renting homes has 
increased from 30 to 34 percent in the past 
six years, while the number buying homes 
has fallen from 70 to 66 percent. That's a 
significant shift as more of the population is 
now looking for smaller, multifamily homes 
and apartments. Those arent traditionally the 
types of dwellings youd find in the suburbs. 

According to the Mortgage Bankers 
Association, lending for multifamily 
mortgages was 16 percent higher in the third 
quarter of 2014 than the same period last year. 

“That's a lot. There's a huge demand all over 
the country, and thats why Connecticut is 
going to have to change,’ Fink says. 

State law dictates 10 percent of housing 
be “affordable’—units set aside for people 
earning 80 percent of the area median income. 

“We've favored single family housing 
over multifamily housing, and you can draw 
that back to the economic crash in °89-90. 
We had built a lot of apartments and a lot of 
condos, and when the market crashed there 
was this kind of generalized blame put on the 
overbuilding of multifamily developments,’ 
says Don Poland, an urban planner and author 
of “Connecticuts Urban Housing Policy: A 
New Approach” for the Connecticut Policy 
Institute. “Through various zoning tactics, 
intentionally or unintentionally, we greatly 
restrict multifamily housing, which means at 
the end of the day we greatly restrict affordable 
housing-” 


Affordable housing has tended to cluster in 
the cities over suburbs because construction 
is easier and often cheaper, with less zoning 
restrictions to fight in court. 

There are housing advocacy organizations 
willing to help get funding, and cities have 
often worked to create affordable housing, 
so a precedent for receiving federal funding 
exists. The federal community reinvestment 
programs to help create affordable housing 
date back to the 1970s when communities in 
need were earmarked for federal funds to help 
revitalize—and that hasn't changed much in 
the last few decades. 

In 2007, the state created the Home 
Connecticut program (also referred to 
as improvement housing zones) to allow 
municipalities to apply for funding and create 
plans for affordable housing—especially 
in areas where theres mass transit or other 
amenities that people on lesser incomes may 
be looking for. Though unfunded at points 
since inception, it received $2 million this past 
year, according to the Department of Housing. 

Three cities—Hartford, New Haven and 
Stamford—received 50 percent of all tax 
credits for affordable housing projects between 
2003 and 2012. New Haven and Hartford have 
problems where they “continue to cluster and 
cycle poverty, Poland says, whereas Stamford, 
seems to have found success. 

“You have a community that has now 
become wealthier, and as it has, it's become less 
affordable to low-income households,’ says 
Poland. “But the affordable housing programs 
administered by the state in Stamford are 
doing what the programs should do: providing 
affordability in a community that’s no longer 
affordable.” According to the state, 16 percent 
of Stamford’s units are affordable. 

Department of Housing commissioner 
Evonne Klein says she and other municipal 
leaders studied Stamford’s ability to grow 
wealthier without completely gentrifying. 

The concentration of low-income families 
in certain areas can create ripple effects in 
education, the economy and healthcare. 


“We have the largest achievement gap in the 
country. Why is that?” asks Klein. “Because 
most of the affordable housing is in the cities. 
And even though the schools there are run 
by very fine and hardworking teachers and 
administrators, theyre still overburdened. 
They dont have enough extra remedial 
programs they have to provide and do a lot of 
things that suburban schools dont have to do. 
Imagine if you created more housing that was 
viable in more suburban towns.” 

The goal of the state is to create “One 
Connecticut”—not a state divided by housing, 
Klein says. It's a mission that helps everyone. 

“Every municipality has folks who need 
affordable housing, and it brings so many 
benefits,’ Klein says. “Now you have people, 
instead of living in a home that’s a strain on 
their income, living in one they can afford” 

When asked at an affordable housing forum 
in October how the state could work to help 
low-income housing not just be segregated 
to the cities, Gov. Dannel Malloy admitted 
it was still a problem—and a problem not 
always worth fighting, as more money could 
be spent on preferred projects versus fighting 
court battles to get low-income housing in 
neighborhoods that don't want it. 

“We have to make compromises, Malloy 
said. “I don't want to concentrate solely on 
elderly housing, but thats a great type of 
housing that we can probably get built outside 
of urban areas far more easily and with less 
expense in the courts than we could see other 
types of housing, and sometimes you have to 
strike a bargain when it presents itself? 

The Department of Housing has spent 
$750 million on different affordable housing 
projects, helping with funding in 48 cities and 
towns, including 18 suburbs and seven rural 
municipalities. The state boasts that 1,134 
units were built in 2014 alone. 

Fink and Klein say suburbs are catching on 
to the need of affordable housing units in their 
towns. “We are not telling people where they 
should live,” Fink says. “What were trying to 
do is give them choices.” | 1s. | 
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When it comes to child birth, there's “ear- 
ly” and there's “premature.” And then there’s 
“miraculous.” 

You know, like twins being born 16 weeks 
early and somehow defying birth weights of 
1 lb. 6 oz. and 14 oz., severe medical issues 
and repeated dire prognostications. 

Meet Graig and Zoe Uzarski, who have 
overcome more health issues in 18 months 
than most of us experience in a lifetime. Ac- 
tually, both also spent more time in hospitals 
than anyone would care to—Zoe, the first 
192 days of her life, and Graig, a whopping 
354 days—and have endured a mind-bog- 
gling array of medical procedures. 

“There's not a baby book alive that ad- 
dresses our situation, says Margey Hiro, 
who, with husband Dave Uzarski, has faced 
parental challenges well beyond the norm. 
“No baby book talks about G tube feeding. 
People think they get it, they say, ‘Oh, I had 
twins, I understand: But unless you experi- 
ence this, you dont get it. You walk down the 
aisle of the grocery store and you keep hear- 
ing alarms in your head because there are 
alarms constantly going off in the hospital.” 

Or as Dave says, “You don't think about 
things. You just do it.” 
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After the dramatic ups and downs of the 
past year and a half, it’s not surprising that 
the couple is having hospital flashbacks or 
is focused on just surviving. During her 
months in the neonatal intensive care unit 
[NICU], Zoe had multiple transfusions, 
lumbar punctures, pic lines, x-rays, EKGs 
and infusions. Weighing less than a pound 
at birth and measuring only 9 inches, she 
was constantly monitored as she drifted 
between life and death and struggled to 
gain weight. Graig endured many of the 
same medical procedures as his sister and 
more, including multiple operations and 
even being transferred to Long Island Jew- 
ish Medical Center in New Hyde Park, N.Y., 
for six-and-a-half weeks because he needed 
a special ventilator to live. The couple has 
lost track of the number of times they were 
told that one child or the other wasn't going 
to make it. 

“When we found out that we were expect- 
ing, we prepared ourselves for it to be hard,’ 
says Margey. “We figured that Id be working 
to pay for daycare and insurance .. . then all 
of sudden, instead of putting your child in 
daycare, youre putting a catheter down your 
sons throat.’ 
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Dave and Margey met in 2008 and started 
dating a few months later. When they even- 
tually got to the point that they decided to 
start a family together, the couple tried for 
years to conceive, but to no avail. Just when 
they thought that their window of opportu- 
nity was closing, Margey became pregnant. 
Overjoyed, they soon found out that they 
were going to have twins, and despite Margey 
suffering from extreme nausea and needing 
to go on bed rest, all seemed to be progress- 
ing well. 

On May 23, 2013, near the 24-week mark 
of the pregnancy, they went to a routine ul- 
trasound appointment—Zoe was well un- 
dersized and there were discussions whether 
Margey should start steroid treatments or 
deliver early in order to protect both babies. 
After returning home, Margey’s water broke. 
The couple immediately went to Yale-New 
Haven Hospital, where it quickly became ap- 
parent that Zoe was in distress. 

Here's Margeyss description of that night: 

The doctors came in and told us that they 
felt that we had lost Zoe and if we hadn't lost 
her yet, we were soon going to. Fast forward a 
few more hours and they now decided that Zoe 
is no longer in distress. The plan is to take me 


to a maternity room where they will keep me 
on bed rest until week 34 and then deliver the 
babies. So away we go... 

We are getting settled in the room and they 
bring in all the monitors, right away we can 
get Graigs heartbeat but not one for Zoe, so 
in comes the ultrasound machine. Still no 
heartbeat and no Zoe. In comes the internal 
ultrasound machine and we find Zoe and a 
heartbeat but Zoe has started to deliver her- 
self and is out up to her armpits. So away we 
go ... rushed to the operating room. Here I am 
getting prepped, signing forms, being told that 
Zoe is not going to make it and this surgery 
was to save Graig and out I go. 

I wake up to see Dave and he tells me that 
he has seen both babies and that they are alive. 
I am shocked and relieved as we have now 
been told at least 5 times over the last 12 hours 
that at least one if not both were not going to 
make it.... 

Who would have thought that would have 
been the easy part... 

Indeed. 

The twins spent their first weeks in in- 
cubators and on ventilators—it would be a 
long time before the new parents could even 
hold their own children. “They were in the 
incubators, so we would be allowed to touch 
them only every four hours to change their 
diapers, and then it would be another four 
hours,’ says Margey, who rotated shifts with 
Dave to make sure that one of them was 
with the kids while the other was at work 


or taking care of their home in West Haven. 
“We didn't get to hold Zoe until the end 
of June. Graig we held for the first time a 
month later, at the end of July, when he went 
to Long Island.” 
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Born so prematurely, the twins faced all 
sorts of challenges, especially Graig, who 
struggled with breathing. At one point when 
it seemed as though he wasn't going to be 
able to breathe on his own and was worsen- 
ing, doctors at Yale told Dave and Margey 
that they were out of treatment options. 
“They told us they had done everything they 
could, but they would do everything they 
could to make him comfortable for his re- 
maining time,’ says Margey. 

Fortunately, it was then that Dr. Brett Cita- 
rella suggested that Graig might benefit from 
a jet ventilator, an older piece of breathing 
technology that he recalled from his fellow- 
ship at Long Island Jewish Medical Center 
that was not available at the state-of-the-art 
Yale-New Haven Hospital. Willing to try 
anything that might work, they transferred 
Graig to the Long Island hospital—which 
meant running between West Haven, New 
Haven and New Hyde Park—a move that 
Margey believes was ultimately critical to 
their son's survival. 

“At Long Island Jewish we met Dr. How- 
ard Heiman, who really saved Graig’s life,’ 
she says. “He kept saying, ‘Let’s try this, or 
‘How about this?’ He wouldnt give up. He 
said anything was worth a try rather than 
watching him die.” 

Graig responded well to the treatment, 
and in September, was transferred back to 
Yale, where he rejoined his sister. He was giv- 
en a tracheotomy in October 2013; he also 
has a gastrostomy (or G) tube. 

For her part, Zoe got stronger and health- 
ier, and on December 2, 2013, was allowed 
to go home. At 17 months, she still only 
weighs 13 pounds, and after having been on 
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At birth, Zoe (above left) was a mere 14 ounces while Graig (above right) weighed in at 22 ounces. Meanwhile, the medical costs of the 


twins have run into the millions. 


a breathing devices for months, also suffers 
from bronchopulmonary dysplasia (BPD). 
Because of the extreme prematurity and 
extended hospital time, she’s a little behind 
cognitively and developmentally—she’s re- 
ally closer to being like a year-old, and is just 
learning to walk. Otherwise, she’s very hap- 
py, drools like every child breaking in teeth 
and is generally doing well physically. 

Graig came home this past May 13, and 
because of his trach, ventilator and G tubes, 
requires 23 hours of nursing attention a day, 
7 days a week. He also is dealing with BPD, 
and still has yet to eat solid food. Although 
the tracheal tube may come out by Christmas 
as he is now off of any sort of ventilator, there 
is no timetable on the removal of the G tube. 

“Nothing with Zoe coming home could've 
ever prepared us for Graig,’ says Dave, who ro- 
tates shifts with his wife every night so they can 
each get some sleep. Even being fed through 
the G tube and vomiting multiple times a day, 
Graig now weighs 18 pounds and seems to be 
a happy boy, although there are still challenges. 

As you might imagine, making these two 
little miracles happen might be uplifting, but 
it certainly isn't inexpensive. 

The Uzarskis recently received a bill from 
the hospital in the mail (below left), inform- 
ing them of their “Out-of-pocket responsi- 
bility’ —$2,040,018.94. 

That's right: $2 million (and change). 

Oh, and that was only for “a few weeks” 
of care for Zoe, the “healthier” twin. The bill 
was for a disputed period when Margey was 
ultimately forced to leave her job and the 
twins had to be changed from her insurance 
to Dave's. It is still being “sorted out?’ 

Fortunately, the family has insurance that 
has covered a large portion of the medical 
expenses, but the co-pays, equipment and 
other specialty items add up. A fundraiser 
has been set up at YouCaring.com in hope of 
getting some support to help defray the fam- 
ily’s expenses. 

Although Dave and Margey are incredibly 
grateful to the doctors and nurses along the 
way (“The nurses in Yale’s NICU and PRCU 
are dedicated and just amazing,’ says Margey) 
and appreciate that their children are doing 
comparatively well, it’s still been a tough jour- 
ney that has tested their relationship and their 
resolve. “Miracles” are not easy. 

“Unless you've experienced it, you don't 
get it,’ says Margey. “We look at their baby 
books and we've missed so many firsts—the 
first time they rolled over was in the hospital. 
Their first baths were done by nurses in the 
hospital. It’s been a very surreal existence. 
But we're the lucky ones because there's a po- 
tential for a happy outcome.’ 

If you are interested in helping with the 
Uzarskis’ medical costs, visit YouCaring. 
com and search by their fundrasier number: 
230665. | RB. | 
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100 Days to Home 


Last year, Lisa Tepper Bates, executive 
director of the Connecticut Coalition to 
End Homelessness (CCEH), attended a 
conference in Washington, D.C., where she 
learned about some incredible work being 
done to house people living on Los Angeles’ 
Skid Row. 

Despite the challenges of that vulnerable 
population (mental health issues, substance 
abuse issues and the like), Los Angeles 
homelessness service providers and others 
were able to increase their ability to house 
people by nearly 100 percent by focusing on 
reaching their goal within 100 days. They 
did this with the help of the Stamford-based 
Rapid Results Institute. 

On the surface, the method sounds 
simple: For 100 days, people aiming toward a 
goal—say, reducing chronic homelessness— 
ignore the old ways of doing things, and 
single-mindedly push forward. 

The institute works with communities and 
organizations that tackle tough problems 
to, according to their website, “act their way 
into a new way of thinking,’ so groups can 
work more effectively to meet their goal. In 
| 14 DECEMBER 2014 connecticutmag.com | 


addition to their work in L.A., Rapid Results 
has worked to improve child nutrition in 
Nepal, increase HIV counseling and testing 
services in Eritrea, and reduce school dropout 
rates in Sudan, among other projects. Bates 
discovered that the institute president, 
Nadim Matta, is a Branford resident, and, like 
her, a Yale University graduate. 

And so began discussions to bring a 100- 
day challenge to New Havens chronically 
homeless population, with the clock starting 
to tick on April 18. 

The federal government considers a person 
chronic homeless if that person has been 
homeless for a year or longer, or homeless 
four or more times in the last three years, and 
lives with a disability such as a serious mental 
illness. Some also suffer from serious or 
chronic illness, while others have issues with 
substance abuse. Some have a combination of 
issues. 

They are often the toughest to house—and 
the most expensive to ignore. 

“We have learned, in many efforts across 
the nation, that dedicating the resources 
to end the homelessness of those who are 


BY SUSAN CAMPBELL 


long homeless and living with disabilities is 
not only the right thing to do—it is also the 
smart thing to do, from the perspective of 
public policy,’ says Bates. “These neighbors 
are very likely to cycle in and out of 
our expensive public systems (hospitals 
and emergency systems), costing more in 
public dollars in those areas than it would 
cost to house and support each one of them.” 

Despite the challenges, upon hearing 
about the 100-day opportunity, the reaction 
from Connecticut service providers and 
others was enthusiastic. 

“I was very excited about it,” says John 
Bradley, one of the effort’s team leaders, and 
executive director of Liberty Community 
Services, a New Haven organization that 
works to end homelessness and provide 
services for people with AIDS. He says New 
Haven has historically been successful at 
providing homelessness services, but the 
approach offered a focus on housing people. 

Participants found that there’s something 
magical about a 100-day deadline. Artifices go 
by the way side. Coalitions are formed. People 
tend to sidestep bureaucracy in order to reach 
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a goal, which for New Haven was to decrease 
their chronically homeless population by 75 
percent in just over three months—which 
worked out to roughly 107 people. 

Sound impossible? Participants say it 
sometimes felt that way. Those involved 
in the effort included service providers at 
places like Columbus House, Bates’ CCEH, 
policy organizations such as Partnership for 
Strong Communities, and representatives 
from state and federal agencies. Organizers 
spent the bulk of the first 60 days setting 
up a system that would get people housed, 
as well as assessing the needs of nearly 700 
people, including individuals and families. 
Even assessment required a new approach. 
Volunteers fanned out in New Haven on 
several days starting at 4 a.m.—before people 
who sleep rough leave their makeshift beds 
under the bridges or in the doorways of the 
city. 

No one wants to see anyone remain 
homeless, but rules and _ procedures 
sometimes extend the wait for housing. As 
Leigh Shields Church, one of the challenge 
team leaders, pointed out during the early 
days of the effort, organizers had to create 
relationships with staff at the Department 
of Motor Vehicles, landlords and others. 
Those unprecedented collaborations made 
subsequent efforts move faster. For example, 
a DMV office in Hamden waived fees and 


had a window reserved for clients heading 
for housing. And housing liaisons were 
assigned to each person to guide them 
through the process. 

Once a new system was in place for 
housing people, the results started to roll 
in. At an August meeting in New Haven, 
Sen. Richard Blumenthal called the process 
a “game changer.’ He was joined by Sen. 
Chris Murphy and New Haven Mayor Toni 
Harp. Last December, Murphy spent a day 
with a New Haven man who is homeless, 
and organizers behind the 100-day effort 
say hes been inordinately interested in 
their work. 

“There are a lot of issues in the world that 
are hard and even impossible to solve,” said 
Murphy. “Homelessness isn't one of them.’ 

This past September brought what Alison 
Cunningham, another team leader who is 
executive director of New Havens Columbus 
House, called a “serious wow moment.’ 
Organizers announced that 55 people have 
been housed since June using the new 
integrated housing approach, with another 
42 housing placements expedited with the 
new process. This, in one of the tightest 
housing markets in the country. Currently, 
an additional 74 individuals are on their 
way to being housed. All told, thats 171 
people. The team shot past their goal, and 
the number keeps rising. 

“Some of these people have been waiting 
years for housing,’ Cunningham says. 
“They got housing in 30 days. That’s pretty 
awesome. | 

Other parts of Connecticut—including 
Hartford, Fairfield County and eastern 
Connecticut—will launch similar 100- 
day challenges in the coming months. The 
system-wide coordination is incredible. 
Connecticut has also made an application 
to the Reaching Home Campaign for Zero: 
2016, which will provide technical support 
as communities apply the methods learned 
in New Haven. 

Sarah Fox, CCEH manager of advocacy 
and community impact initiatives, says 
the work continues to build a system 
from lessons learned during the 100 days. 
There may be some tweaking involved— 
for instance, Hartford has more service 
providers—but there's every reason to expect 
a significant dip in the state’ chronically 
homeless population, and soon. 

“Some people think we cant end 
homelessness in Connecticut,’ says Bates. 
“But we can. It is doable. We just have to 
think and work differently. The 100-day 
initiative in New Haven was an important 
step in the right direction.” 

Susan Campbell is communications director 
at Partnership for Strong Communities, 
and serves on the board of the Connecticut 
Coalition to End Homelessness. 
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It’s no mystery that William Gillette’s portrayal 
of Sherlock Holmes was one of the most influen- 
tial performances in American history. Though the 
character was created by Arthur Conan Doyle, it 
was Gillette who gave the detective his signature 
deerstalker cap, pipe and the catchphrase “Oh 
this is elementary, my dear fellow,” which later 
became “Elementary, my dear Watson.” 

Gillette portrayed Holmes more than 1,300 
times on stage and once on film, and along the 
way he earned enough money to build a majestic 
home overlooking the Connecticut River that we 
know today as Gillette Castle. However, the film 
had been lost and all that remained of Gillette 
playing Holmes was a short recording from a the- 
atrical performance. Until now. 

In early October, Cinémathéque Francaise and 
the San Francisco Silent Film Festival announced 
that the 1916 silent Sherlock Holmes film starring 
Gillette, which has long been considered one of 
the holy grails of lost film, has been found in the 
archives of the Cinémathéque Frangaise in Paris. 

The film’s rediscovery has garnered media at- 
tention far and wide. Bill Mattioli, the supervisor 
who oversees Gillette Castle State Park, says that 
since news of the discovery broke there’s been 
a lot of excitement at the park. “We think it’s a 
wonderful find to have something like that ap- 
pear basically out of nowhere. It is something 
that no one who worked here ever counted on,” 
he says. “We're very excited to see a little piece 
of history that we can only see in pictures.” 

Mattioli says ultimately he’d like to show visitors 
to Gillette Castle a clip from the film, but it’s too 
soon to tell if that will be possible. 

The film was apparently incorrectly cataloged 
and discovered inadvertently. After restoration Is 
completed, it will make its European premiere in 
January at the Cinématheéque Francaise festival of 
film restoration, Toute la Mémoire du Monde, fol- 
lowed by its U.S. premiere at the San Francisco 
Silent Film Festival in May. 

This is the only film Gillette, who died in 1937, 
ever made and preservationists say it allows mod- 
ern observers to witness his magnetism. 

“When he is on screen it is almost impossible 
to take your eyes off him,” says Robert Byrne, a 
film restorer and president of the board of direc- 
tors of the San Francisco Silent Film Festival. 
“Magnetic, statuesque, precise, subtle—though 
Gillette came from the stage, his film acting Is 
not ‘stagey’ or overly broad in the manner that 
many people, mistakenly, associate with film act- 
ing of the silent era.” 

Byrne says the film will eventually be released 
to a larger audience. “After the respective pre- 
mieres in Paris and San Francisco the film will 
be available for theatrical booking,” he says. “We 
are not yet ready to announce plans regarding a 
home-viewing release.” 

Meanwhile, preservation is far from elementary. 

“All of the film rolls have been digitally scanned 
at 4K resolution,” says Byrne. “Then each shot 
and frame is being digitally repaired for stabiliza- 
tion and to remove warping, dirt, scratches, and 
other damage that has occurred over time.” 

The only mystery left now will be if fans will 
rediscover a lost acting legend. | £.0. | 
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THE ORGANIZATION: Make-a-Wish Connecticut 


THE DATE: November 1, 2014 


THE STORY: It may seem the stuff of fairytales to be in the 
business of granting wishes, but that’s exactly what Make-A-Wish 
Connecticut does for children in this state. This past year, the Trumbull- 
based branch of the national charity granted 185 wishes to children aged 
two-and-a-half to 18 years living with life-threatening medical conditions. 

“It was a record-setting year,’ says Michael Dominick, community 
media relations manager at Make-A-Wish Connecticut. “That is more 
than ever before. [In past years, only up to 170 wishes were granted.] 
It was definitely something worth celebrating, but granting more wishes 
means needing more money.’ 

Make-A-Wish Connecticut hosted its signature fundraising event, the 
15th Annual Celebrating Wishes Ball, at the Greenwich Country Club 
on Saturday, November 1. The average wish costs about $10,000, and as a 
100 percent donor-funded charity, they rely heavily on public generosity 
to make the dreams of children come true. 

The chapter has granted more than 2,400 wishes since its inception in 
1986, and over 200,000 wishes have been granted nationally since 1980. 

One Make-A-Wish child named Henry from Westport shared his wish 
story at this year’s ball. During his six short years, Henry has experienced 
40 months of constant chemotherapy. His wish? To go to the Cayman 
Islands and swim with sting rays. His wish was granted this past June 
when he finished his treatments. 

Other Make-A-Wish children attended the ball donning “Ask me about 
my wish” pins, which Dominick says “kept the whole night tied to the 
mission.” Wishes run the gamut from bedroom makeovers to Hawaiian 
vacations. The most popular wish by far is a trip to Walt Disney World. 

“We like to celebrate a wish at the ball so [the donors] can understand 
what we do,’ he says. 

Every year, the charity aims to raise $500,000 at the ball, and Dominick 
says it looks like the charity will reach that goal again this year. 

For more information on Make-A-Wish Connecticut, visit ct.wish.org. 


If you have an organization with an event that you’d like us to consider for the 
Community page, please send the details to khartman@connecticutmag.com 
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Kids and wishes (clockwise from left): Henry’s wish was to go to the Cayman Islands; 
Andrew's a room makeover; Kylie a trip to Hawaii; and Aine wished to meet Elmo! 


r 
’ 
- : 


a = 





é 
Above: Wish Kid Pierce Filippelli, John Filippelli of YES Network, Wish Kid Caleb Gay- 
lord, Lisa Gaylord. 
Below: Co-chairs Sharon Platter, Brooke Bohnsack, Gina Filippelli and Make-A-Wish 
Connecticut President & CEO Pam Keough. 
Bottom: Presenting Sponsors (Unger family, Citrone family, Pollner family) with Make- 
A-Wish Connecticut President & CEO Pam Keough and Make-A-Wish Connecticut Ex- 
ecutive Board member Gretchen Crist. 
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The all new 2015 Audi $3 is here! 
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The 2014 Season of Audi Sales Event 


First lease or retail payment waived on select 
2015 Audi models!* 
Valenti 


feds Se 3 (Including TDI, excluding S3 and Cabriolet) up to $600 
— A4, S4 and allroad up to $800 
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***1 9% financing available up to 66 months with Tier 1 approval through AFS. See dealer for details. **Starting at price is base MSRP for the 2015 Audi $3 Premium Plus excluding options and destination. 
See dealer for details. *Season of Audi event offer ends 1/02/2015. 
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Oh, the possibilities 

Owners Susette Tibus and Chuck Sneddon 
consider Simply Majestic (860/572-8074, sim- 
plymajestic.com) to be all about “the art of fine 
jewelry.” In the 22 years since they opened their 
hometown jewelry store in Mystic, this has come 
to encompass everything from jewelry repair 
to redesign, remount to restoration, cleaning to 
creation—and everything in between. They even 
boast a new 3-D Digital Design Studio that allows 
y-o-u to be involved in making your own one-of- 
a-kind masterpiece. However, this is not the big 
news at Simply Majestic these days. That smoking- 
hot, race-to-get-your-debit-card newsflash can be 
summed up in just two words: Endless Jewelry. 

Endless is former Pandora executive Jesper 
Nielsen’s new brand, launched in the United States 
in October and available in Mystic exclusively 
at Simply Majestic, one of the first shops in the 
country to carry it. Endless Jewelry mixes sleek 
leather wrap bracelets with classic charms for a 
modern twist on traditional charm bracelets. It 
invites you to “Wear and share the best moments 
of your life.” Bracelets come in 12 colors (powerful 
purple to cool coral, basic black to wintry white) 
and in single, double and triple lengths. Nearly 450 
handmade charms are available in sterling silver 
and sterling plated in 18 carat yellow or rose gold. 
It’s a line designed for endless variation. Sneddon 
predicts it will be the “next ‘super brand.” 


Spa-aaahhh... 

The seasonal spa treatments at The Spa at 
Norwich Inn (860/425-3630, thespaatnorwichinn. 
com) are always a treat for the senses; the new 
crop of winter treatments, available from Dec. 1 
through Feb. 28, is certainly no exception. Options 
include: a Orange and Quince Seasonal Facial, 
in which aromatic notes of orange and quince 
combine with oxygen and minerals to restore 
and nourish skin—the megadose of antioxidants 
should make for a shiny, happy face for the holi- 
days; a Chocolate and Orange Body Wrap that 
includes gentle exfoliation with Chocolate and 
Orange Body Scrub, a nourishing application of 
Chocolate and Orange Body Lotion and a face 
and scalp massage while wrapped up tight; and 


a Chocolate & Orange Body Polish, which incor- 
porates the soothing rain of a Vichy shower with 
gentle exfoliation using Chocolate and Orange 
Body Scrub followed by silky-smooth Chocolate 
and Orange Body Lotion. Finally, whether you 
chose a Chocolate & Orange Manicure or Pedicure 
(or both!), treatments include a soak, exfoliation, 
masque, polish and an application of that decadent 
Chocolate and Orange Body Lotion. 


To the point 

There is a lot to celebrate at the Saybrook Point 
Inn & Spa (860/395-3245, saybrook.com) this 
season! The landmark inn, which just celebrated its 
25th anniversary, is located where the Connecticut 
River meets the Long Island Sound. An overnight 
stay luxurious accommodations with wood- 
burning fireplaces, elegant linens and beautiful 
vistas—perfect for a cozy, romantic getaway. While 
the seasons have changed, the scenery has not— 
sweeping water views are available year-round for 
an impeccable stay along the Connecticut shoreline. 
The inn offers gift cards redeemable anywhere on 
property, including the restaurant and spa, making 
it the ideal gift for anyone this holiday season. 

Three Stories, an eight-room, historic guest 
house located just across the street from the main 
facility, is the newest addition. Originally built in 
1892, it has been restored, features water views, 
and is available for individual bookings or exclusive 
rentals of the entire house, making it an exquisite 
location for your family’s holiday gathering. 

The inn’s full-service European spa, Sanno, 
offers an array of services including massages, 
facials, body treatments, manicures, and pedi- 
cures—all provided by professional therapists and 
technicians. Now is the perfect time to enjoy a Shea 
Butter Rock Massage, which infuses the moistur- 
izing components of shea butter with the soothing 
energy of smooth, heated stones. Indulge yourself 
and maintain a beautiful glow even after you leave 
with Sanno’s large selection of retail products. 

Fresh Salt, the Saybrook Point Inn & Spa’s Four 
Diamond restaurant, boasts beautiful waterfront 
vistas and courteous service. Executive Chef Leslie 
Tripp works closely with local artisans to ensure 
all ingredients are fresh and in-season. Fresh Salt 


(i Mystic Country Holiday: Time to Shop 


‘Tis the season for shopping, shopping and, yes, still more shopping—and Mystic Country is just 
the place to do it. Quaint downtowns to stroll, chic boutiques to explore, world-class shops with 
a casino or two attached ...we've got options aplenty and each is dressed to impress with all the 
twinkling lights, evergreen boughs and holiday finery needed to get you in a festive mood. Indeed, 
we're ready to celebrate in style here in Mystic Country, and we cordially invite you to join us. 


By MICHELLE BODAK ACRI 


is now hosting Girls’ Night every Thursday starting 
at 6 p.m. Ladies and gentlemen alike are welcome 

to enjoy a three-course pre-fixe menu, $5 glasses 

of Middle Sister Wine, and a special selection of 
discounted cocktails, all while listening to the week’s 
live entertainment. The annual New Year’s Eve Gala 
is also coming up along with special holiday menus 
and brunches for Christmas and New Year’s. 


Nesting instinct 

Got kids on your list? Not a problem. The 
Bowerbird (860/434-3562, thebowerbird.com) in 
Old Lyme has got you covered—and then some. 
This Mystic Country landmark, also celebrating 
its 25th year in business, specializes in what folk 
here like to call “impulsive necessities’ —some 
4,500 square feet of them! We're talking everything: 
gadgets for your kitchen and gizmos for your pet, 
snazzy jewelry, the entire Vera Bradley collection, 
gourmet goodies, books to curl up with on a cold 
winter's night and, yes, lots of cool kids stuff. 

Some favorites from among the American 
Specialty Toy Retailing Association’s Best Toys 
for Kids 2014 award winners: The Teeter Popper, 
which, whether they stand, sit, rock, tilt, wobble 
or spin, makes kids’ senses go for a ride every time 
they climb aboard. (Shh...no need for them to know 
that it also improves core and leg strength, balance, 
coordination and gross-motor skills.) Speaking of 
sneaky, Robot Turtles craftily teaches preschool- 
ers fundamentals of programming, from coding to 
functions, while making silly turtle noises. Then 
there’s the Doorway Puppet Theater to ignite imagi- 
nations—the fabric theater features a telescoping 
rod to accommodate doorway size, a peephole at the 
top to introduce the performance, tieback curtains 
and three lightweight slat bars to keep things steady 
should performances get a little wild. LoopDeLoom 
Weaving Loom Kit features a new design with spin- 
ning pegs to speed up and simplify the weaving 
process. Crafty kids can use it to make purses and 
cell phone cases, scarves, wraps and throws. Remote 
Control Machines DLX allows budding engineers to 
dream up their own motorized machines (bat-bot, 
stag beetle, robot, battle car, robotic arm...) and 
includes a six-button infrared remote that can con- 
trol three different motors simultaneously. If your 
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kids are bigger, like, say, 45, there’s Simon, the 
classic 80s memory game that has a sleek new look 
with LCD counter. 


Jackpot! 

Holiday shoppers are bound to hit it big this 
gift-giving season at Foxwoods Resort Casino’s 
(800/FOX- WOODS, foxwoods.com) new retail 
concourse. Located adjacent to the Great Cedar 
Casino, this bright shopping promenade features 
among its boutiques: Activa for men and women’s 
athletic apparel from brands like Under Armour, 
Nike, Puma, Columbia and Fila; Activa Kicks to 


ADVERTISING SECTION 


comfort the “sole” with outdoor lifestyle footwear 
from Adidas, New Balance, Patagonia, Timberland 
and UGGS; Kidstuff for toys and books from 
Melissa and Doug, Gund and others for your pint- 
sized protégées; Native Nations for handcrafted 
collectibles such as wampum jewelry, pottery and 
moccasins; Outpost for grooming products for men 
who want to look and feel their best; and Panache 
for trendsetting fashion accessories and jewelry. 
With stores around the world in London, 
Tokyo, Paris, Hong Kong, New York and now 
Mashantucket, Connecticut, Folli Follie is known 
as the “fashionable affordable luxury” brand and 


endless 


JEWELRY 


Available at: 


SIMPLY 


KSTT 


OF 


FINE JEWELRY 


59 Williams Ave. © Mystic, CT © 860.572.8074 Toll Free: 800.260.3394 


simplymajestic.com 
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features jewelry, watches and accessories designed 
to appeal to the needs of fashion-conscious women. 
Then there’s Scenses, which offers more than 40 
Yankee Candle scents, pampering products from 
Crabtree & Evelyn, Vera Bradley and Sugar Rush, 
which offers fresh-baked goods made daily from 
the Foxwoods Bake Shop. Be on the lookout for its 
seven-foot candy chandelier made by Jello! 

Hot tickets this month include Donny and 
Marie: Christmas at Foxwoods on Dec. 23, 27 and 
28 at the Grand Theater; the Nutcracker Spectacular 
presented by the Mystic Ballet on Dec. 7 and 14 
in the Grand; and, at the Fox Theater, Legends in 
Concert from Nov. 28 through Jan. 3. The holiday 
lineup features a “best of the best” of tribute artists, 
including Elvis, Michael Jackson, Madonna and 
Whitney Houston performing signature hits and 
holiday favorites. 

P.S. While you have shopping on the mind, the 
new Tanger Outlets at Foxwoods is scheduled to 
open May 21, 2015, and will feature more than 80 
leading brand-name outlet stores offering merchan- 
dise at a savings of 30 to 70 percent off retail. 


Inn love 

Looking for a home away from home as you cel- 
ebrate the holidays? The building that now houses 
the Old Lyme Inn (860/434-2600, oldlymeinn.com) 
was constructed circa 1856 by the Champlain fam- 
ily and was the center of a 300-acre working farm. 
At the turn of the 20th century, many of Old Lyme’s 
Impressionist artists hauled their painting wagons 
into the fields and used the barn as a studio. 

Each of the 13 guest rooms here have been fully 
restored so that new (flat-screen televisions, gas 
fireplaces and organic linens) and old (antique 
furniture original to the inn and local artwork) 

mix nicely. Children are welcomed in rooms one 
through eight. 

At the restaurant, menus change seasonally in 
order to encompass locally sourced ingredients, and 
dishes run the gamut from traditional selections to 
unique options that the folks here like to think will 
“challenge the way you think about food.” Options 
at Sunday brunch may include a ham, pear and Brie 
croissant with apple butter or French toast with 
fresh berries. As for dinner, think grilled salmon 
served atop sweet-potato hash and finished with 
spiced rum butter or veal Milanese served over 
mesclun greens with fried artichokes, grape toma- 
toes, feta cheese and lemon-caper vinaigrette. 

Later on, check out what’s doin’ at the inn’s 
SideDoor Jazz Club. December dates include: 
Mino Cinelu World Jazz Ensemble offering “Joy 
to the World this Holiday Season” Dec. 5; Ulysses 
Owens Jr. and His Quintet Dec. 6; Andy Sherwood’s 
Jazz Quartet Dec. 12; the Manuel Valera Trio Dec. 
13; the Nat Reeves Quartet Dec. 19; the James 
Weidman Aperturistic Trio Dec. 20; and Catherine 
Russell on Dec. 27. A gift certificate for an “All 
That Jazz” package for two, which includes tickets 
to a show, overnight accommodations, dinner and 
drinks, sounds just about right. 


Coy Card Cer ( 


Purchase a single Gift Card for $250 - $499 and receive a $25 Holiday Voucher. 


Redeemable at The Spa at Norwich Inn or The Norwich Spa at Foxwoods. 


Purchase a single Gift Card of $500 or more and receive a Holiday Certificate 
for an Overnight Stay for Two at The Spa at Norwich Inn*. 


FeSpaat 


> Worwiehfan 
HOME < 2 1-800-ASK-4-SPA (275-4772) 
, , TheSpaAtNorwichinn.com 


F O R | HE Purchase by phone, online, or in person 11/29/14-12/24/14. Gift cards purchased during this 


promotion are valid beginning 12/26/14. Vouchers/Certificates are valid 1/1/15 - 3/31/15. 


HOLID AYS *Overnight Stay for Two is valid Sunday-Friday. Additional conditions apply. Please call for details. Si 
AT —— 
OLD LYME INN 
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The spirit of the season shines warm 
and bright at Old Lyme Inn. 
Come join us during the holidays Every day on connecticutmag.com, you'll find new stories in a growing list of categories you care about: 
to meet old friends and make 
beautiful new family memories in our 
quintessential New England inn. 


M@ Connecticut Today offers the day’s most HM Education goes beyond the ABCs for an 
compelling news. in-depth look at issues affecting all of us. 
Connecticut Politics goes beyond the head- HM History brings the most intriguing aspects of 
lines on boldface issues and people. the past to life again in masterful narratives. 
The Connecticut Table dishes up a delicious 
insider's view on the state's dining scene. And that’s just the start of the content categories 
Style & Shopping is your passport to the best —_— we'll be launching to make connecticutmag.com 
of Connecticut design and deals. the single-click destination for all things 
Arts & Entertainment connects you with the Connecticut. Every single day. 
top arts and culture happenings. DAILY 
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85 Lyme Street, Old Lyme, CT 


si A grape eae isa YOUR STATE. YOUR MAGAZINE. YOUR WEBSITE. 


tS SNOp 
thats JUST solletia 


After you indulge your good taste at our unique collection 

of shops, satisfy your taste buds at one of our fine restaurants. 

It’s a must-have experience you won’t want to miss. THE SHOPS 
Call 1.888.226.7711 or visit mohegansun.com. AT MOHEGAN SUN 


Shops: Bare Minerals * bluwire * Brewster's Trading Post * Brighton Collectibles * Brookstone * Caché * Chico’s * Citizen Watch * Clay Pipe 
Coach « Dylan’s Candy Bar « The Essentials * Everything Under The Sun ¢ Galina’s * Godiva Chocolatier *« Landau « Lush * Lux Bond & Green 
Margaritaville’s Smuggler’s Hold * Momentum Trading Post * The Old Farmer’s Almanac General Store * Once Upon A Time Toys 
Oriental Fine Arts & Crafts * Puma * Robert Graham ¢« Sephora « Spin Street * Sunglasses USA * Swarovski ¢ Tiffany & Co. 
Tommy Bahama « Trading Cove « Trailblazer * Yankee Candle Restaurants: Ballo Italian Restaurant * Ben & Jerry’s * Bobby Flay’s Bar Americain 
Bobby's Burger Palace * Bow & Arrow Sports Bar « Chief's Deli * Dunkin’ Donuts * Frank Pepe Pizzeria Napoletana * Geno's Bagels, Sweets & Subs 
Geno's Fast Break * Geno’s Pub * Hash House A Go Go * Imus Ranch Coffee * Jasper White’s Summer Shack * Jasper White’s Summer Shack Express 
Jimmy Buffett’s Margaritaville * Johnny Rockets * Krisoy Kreme Doughnuts * The Lansdowne Irish Pub & Music House * Michael Jordan's 23.sportcafe 
Michael Jordan’s Steak House * The Original SoupMan * Seasons Buffet * SolToro Tequila Grill * Starbucks Coffee * Sunrise Square Food Court 
Todd English’s Tuscany * Virgil's Real Barbecue * Wok-On by Geno’s Fast Break Coming Soon: Sticks & Stones 


Conveniently located in Mystic Country. 








Stirring views of the Connecticut River and Long Island Sound heighten 


SA-F BR 0.0 K tantalizing fresh flavors gathered from the earth and sea. 


ee tN COME TO THE POINT. 
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OLD SAYBROOK, CT | SAYBROOK.COM | 860.395.2000 
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The Eastern Connecticut Ballet presents one of the 
holiday season’s most-loved traditions, The Nutcrack- 
er, at the Garde Arts Center in New London on Dec. 
13-14. The only performances of Tchaikovsky’s clas- 
sic in the state supported by a full, live orchestra—the 
Eastern Connecticut Symphony Orchestra—this pre- 
sentation also features New York City Ballet principal 
dancer Sara Mearns, and is set in the 1850s against a 
historic Connecticut backdrop. 


} 
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THE NUTCRACKER 
DEC. 13 & 14 | GARDE ARTS CENTER, NEW LONDON 


(860) 444-7373, gardearts.org 
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GAMBLING ON THE HOLIDAYS 


You can bet on a magical evening when “The Gambler” Kenny Rogers returns to the 
Mohegan Sun Arena on Dec. 19 for “Christmas & Hits Through the Years.” Featuring 
his holiday favorites as well as hits spanning his 50-plus year musical career, the 
concert also includes special guest Linda Davis. (888) 226-7711, mohegansun.com. 





It's December 1936 and “Sherlock Holmes” 
star William Gillette has invited friends 
to his East Haddam castle when one is 
stabbed—now he has to solve the crime! 
So starts Ken Ludwig's hilarious whodunit 
The Games Afoot, at TheatreWorks 
in New Milford Dec. 5 to Jan. 3. 
(860) 350-6863, theatreworks.us. 


See December 2014 


Join Bob Cratchit, Tiny Tim and the ghosts 
of Christmas as they try to teach Ebenezer 
Scrooge the true meaning of the season in 
the Theatre of Northeastern Connecticut 
production of the holiday classic A 
Christmas Carol. The show runs Dec. 5-20 at 
The Bradley Playhouse in Putnam. (860) 928- 
7887, bradleyplayhouse.org. 


' 
' 





Tis the season— for chocolate! Forty vendors 
will be offering chocolaty confections, from 
candies to baked goods to gelato and more, 
all perfect for gift-giving (or keeping for 
yourself!) at The Chocolate Expo on Dec. 7 at 
The Connecticut Science Center in Hartford. 
(860) SCIENCE, ctsciencecenter.org. 


What happens when Picasso and Einstein 
walk into a bar? That's the premise of Steve 
Martins brilliant and entertaining work 
Picasso at the Lapin Agile. Directed by 
Gordon Edelstein, the play runs through 
Dec. 21 at the Long Wharf Theatre in New 
Haven. (203) 787-4282, longwharf.org. 





calendar list ngs at It'll be two nights of great fusion/world music as the multitalented Rusted Root play the two Infinity 
conne cti cutma o.com lea | en dl ar Halls on back-to-back nights. First, they visit the new Hartford venue on Dec. 12, and then make their 
way over to Norfolk the next night, Dec. 13, for another performance. (866) 666-6306, infinityhall.com. 
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TOP RIGHT: THINKSTOCK 


“EVERY YEAR WE WOULD GET 
CHARITABLE GIFT ANNUITY: 


THE SALVATION ARMY. THIS HE 
ME, IT HELPS MY DAUGHTER, AN 
IT HELPS THE ARMY.” 


— CELIA, ON LEGACY 





THE SALVATION ARMY CHARITABLE GIFT ANNUITY 
A GIFT THAT GIVES BACK 


Through The Salvation Army's popular and flexible gift A charitable gift annuity is a simple contract that is easy 

annuity program you can enhance your income and make to establish. Your local Salvation Army Planned Giving 

a gift with favorable tax results. Director will be happy to provide you with a personal 
illustration including estimated tax benefits. 


Secure fixed income for life 


One-Life Gift Annuity Rates 


+ For one or two individuals 
+ Beginning now or later 


Special savings 

+ Tax deduction 

+ Tax-exempt income 

+ Preferential treatment of capital gains 


Attractive rates 





+ Based on age 


Solid backing 


+ By one of America’s most trusted charities 





For more information, please contact: 


Ways to use a charitable gift annuity 


+ Supplement your retirement income 


Michael Afflitto 
1-888-468-5356 (toll free) 
michael.afflitto@use.salvationarmy.org 

+ Create a legacy of hope for others www.salvationarmyct.org 


+ Income for a loved one—now or through your estate 





) Your legacy will be written on lives. 





Varicose 
Veins 
Can Be 
A Real 


Pain. 








Millions of women 
suffer pain and 
embarrassment from 
varicose veins. 


Now, there’s a painless 
way to treat them. 


Dr. Mel Rosenblatt, Connecticut's 
lcading expert in image guided 
surgery, has perfected a new, 
minimally invasive treatment that will 
get to the root of the vascular 
disorder that causes your varicose 
veins, and have you back on your 
feel the same day. 


Find out how thousands of patients 
have eliminated leg pain and 
unsightly varicose veins with this 
virtually painless procedure that is 
covered by most 
health insurance plans. 

Call our office today 
to schedule a consultation or to 
request more information. 
eer VV; 
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Cs 
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|W Image Guided 
Surgery, PC 
501 King’s Highway East, Suite 110 
Fairfield, CT 06825 
203-330-0248 
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For more information, see page 106 
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As creator of the groundbreaking show “Breaking Bad,” Vince Gilligan has cemented his place in 
TV history. Now he’s attempting to break the mold again with “Better Call Saul,” a spinoff that checks 
in on small-time lawyer Saul Goodman six years before meeting Walter White. Gilligan is busy editing 
the show, which debuts in February, but will stop by The Connecticut Forum’s “Today's Great TV” event 
on Dec. 6 to discuss the latest “Golden Age of Television.” 


Do you think that this is a TV renaissance of sorts? 

| do agree, but | hasten to add this is not the only Golden Age we've ever gone through. We’re standing 
on the shoulders of many great giants. The current one though, | credit to the fact that we have so many 
platforms to consume television. It’s not about channels anymore. You can program your own channel by 
pulling the shows you like from Netflix. Shows like “Breaking Bad” or “Mad Men” or “Sons of Anarchy,” 
they don’t necessarily appeal to everybody. The individual viewership wouldn't necessarily keep you on the 
air on network broadcast. It all comes down to choice and the ability to watch things that appeal to you. 


“Breaking Bad” broke a lot of ground. What are you most proud of? 

| am so proud of “Breaking Bad.” It’s definitely the thing | want first on my tombstone. There are 
so many things that made me proud starting with the amazing acting by Bryan Cranston, Aaron Paul 
and the cast; the writing and directing. | could go on and on about how happy | was those ingredients 
melded together, but | really should mention the cinematography. The look of the show, which was 
initially created by John Toll, who shot our pilot, and it was improved upon and added to by Michael 
Slovis—it didn’t look remotely like anything on television. It was very cinematic. l’m proud we shot on 
35mm motion picture film. 


DEC. 6 | 7:30 PM 
THE CT FORUM | HARTFORD 
(860) 509-0909, ctforum.org 


~~ 





What inspired you to feature an existing character in your new show instead of starting fresh? 

We still had the band together, and | thought before Mr. [Bob] Odenkirk wandered too far away from 
us, we wanted to nail him down. What inspired us was Bob, the man himself, and the character he 
portrays. He’s fun to be around and to write for—putting these words in his mouth and seeing what 
he does with them. Most of the crew, half the writing staff and many of the directors are alumni of 
“Breaking Bad.” We thought we should strike while the iron Is hot. 


What are you excited about with “Better Call Saul”? 

People are going to be surprised by it in the sense that people are going to expect a flat comedy. | 
don’t blame them for that. | did as well. | figured it would be very comedic, and it has some very funny 
moments for sure, but it’s much more dramatic than we expected. “Breaking Bad” was absolutely a 
drama, but every chance we had we put in some humor because | figured without any humor, it would 
be intolerable. | thought “Better Call Saul” would be the reverse. 


What television shows are you enjoying right now? 

A really good show right now that | need to catch up on is “Manhattan.” It’s shot in New Mexico 
about an hour north of where we shoot in Albuquerque, and a lot of our crew shot on it. My favorite 
show of all time is “The Twilight Zone.” There’s a British show, “Black Mirror,” created by Charlie 
Brooker that is a speculative anthology as close to “The Twilight Zone” as I’ve ever seen. It’s an edgy 
R-rated anthology series. 


110449 
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” javier 
Colon 


Winner of the first season of NBC’s “The 
Voice’ and all-around musical force Javier 
Colon will come home to Bridgeport’s Bijou 
Theatre on Dec. 12 for a performance that will 
mix some new, old and Christmas tunes for 
the audience. Though to be fair, he has never 
really left. 

Colon has spent much of the last few years 
jet-setting around the country, but the Strat- 
ford native always calls Connecticut home. 

“It definitely adds something for me,’ Colon 
says of playing in his hometown. “T get more 
nervous performing for people I've known for 
so long. It's always awesome to perform there 
and feel the energy in the room” 

While he's comfortable on stage now, that 
wasnt always the case for the soulful R&B 
singer. In seventh grade his choir teacher 
forced him to perform in front of the eighth- 
grade girls’ choir after hearing his voice. 

“Before that I didn’t know I had a voice dif- 
ferent than anybody else,’ he says. “She point- 
ed out to me that I had something special and 
I should share it. In the eighth grade I knew 
what I wanted to do with my life.” 

Still, when his manager contacted him in 
2010 about auditioning for a new televised 
singing competition, Colon didn't want to. 

“Tt took a few people talking me into it,” he 
admits. It was when his brother asked him, 
“What is going on in your career right now 
that you feel you should miss this opportu- 
nity?” that Colon finally realized he was right. 
“There was nothing going on, nothing to look 
forward to,’ he says. 

Colon won “The Voice” and with it $100,000 
and a recording contract with Universal Re- 
public Records. He has since parted ways with 
the label in favor of a new contract with Con- 
cord Music Group. He's currently working on 
his latest album, set to be released early next 
year. He is also gearing up for a series of shows 
including taking part in The International 
Spirit of Women Awards in London. 

(203) 332-3228, thebijoutheatre.com; javier- 
colon.com | KH. | 
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Wallingford, CT or charge by phone 800-745-3000 


iSCOTLY, McCREERY 


CHAZ PRESENTS 
Tue Harrrorp SYMPHONY ORCHESTRA 


SEE YOU TONIGHT TOUR 2014 


_ THE MUSIC OF LED ZEPPELIN DECEMBER 4TH 


—- ASOPIECE ORCHESTRA 

= AND A FULL ROCK BAND 
PERF( IRM 4 

LED ZEPPELIN’S CLASSIC SONGS 


SAT NOV 29 
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WORLD TOUR 
NEW DATE! 
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February 3-8 
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Your son will 
succeed. 


ae = 
Y \ 
- Wa ay 


Key 


oh Thomas 
$tlore School 


@ All Boys Boarding School for 
young men who have not 
yet realized their full potential 


@ 100% College Placement 
@ /:/ Tutorial Program 


@ 5 week Summer Academic Program 


@ Located on scenic Gardner Lake 
in southeastern Connecticut 


860.823.3361 


admissions@stmct.org 
stmct.org 


For more information, see page 106 
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When Valerie Jensen first dreamed of 
opening the Prospector Theater in Ridgefield, 
she envisioned a venue that would provide ed- 
ucational and employment benefits for adults 
with developmental disabilities. But she didn't 
want it to be a place you went just because you 
wanted to do something charitable. 

“I wanted something that would be needed 
and necessary in the community,’ says Jensen, 
“so when people came to our business they 
werent coming because they, quote, ‘wanted to 
be nice, or, quote, ‘wanted to feel good about 
themselves. I wanted them to come because it 
was freakin’ awesome and it was a great place.” 

The new, nonprofit, first-run movie theater 
was built with approximately $30 million in 
donations; it spans several floors, and har- 
kens back to the destination movie theaters 
of yesteryear. Located inside a fully renovated 
1930s historic movie house, the venue is home 
to four spectacular state-of-the-art theaters, a 
café, a restaurant and bar. 

The theater, which opened in late Novem- 
ber, currently has 45 part-time and 16 full-time 
employees. No distinction is made between 
employees with or without disabilities, accord- 
ing to Michael Santini, director of development 
for the theater. Those who work at the theater 
are referred to as “prospects” and perform a va- 
riety of jobs suited to their skills, whether tak- 
ing tickets, popping popcorn in the concession 
stand, or greeting guests in the parking lot with 
umbrellas on rainy days. 

The theater is also home to a production fa- 
cility; some employees will assist in the mak- 
ing of short films and trailers for Connecticut 
businesses. The idea, says Santini, is to give 
those with disabilities job training so they 
can ultimately prepare for careers elsewhere, 
and to inspire other places to hire those with 
disabilities. “We hope that we can serve as a 
repeatable model,” he says. 

The front of the theater, which is located 
in downtown Ridgefield, still has its historic 
exterior, but the back and inside of the the- 
ater are full of new architectural renovations. 





Guests walk into an airy lobby with lots of 
glass and natural light—a mad-scientist sculp- 
ture/chandelier made by artist Warren Muller 
from funky found objects hangs from the ceil- 
ing three stories above. The lobby walls are 
decorated with striking, Movie DNA wallpa- 
per, which is made from frames of film that 
are compressed and elongated. 

Each of the four theaters has its own unique 
character and has been painstakingly de- 
signed to be particularly accessible to those 
with disabilities. Perhaps the most intriguing 
is Theater Three, one of the more delightfully 
unusual theaters in Connecticut—enchant- 
ing, planetarium-like blue stars light up its 
ceiling almost making the room look like it is 
underwater; the front portion of the theater 
has no seats, instead there are giant beanbags 
that guests can move to wherever they want. 
Another theater seats only 16 people, but pro- 
vides a full moviegoing experience, and can be 
rented, which makes it perfect for those with 
sensory sensitivity, who may not be able to en- 
joy a presentation in larger theaters. 

Jensen had the idea for the theater about 
five years ago. Her sister, Hope, was born 
with Down Syndrome, and Jensen has also 
long run a Ridgefield nonprofit dedicated to 
improving the lives of those with disabilities 
called SPHERE. While working with that or- 
ganization she realized that many individuals 
with disabilities were lacking meaningful em- 
ployment, so she wanted to open some type 
of nonprofit business that would allow those 
individuals to receive job training. When she 
read a story about how the Prospector Theater 
building was about to be torn down, inspira- 
tion struck in a dramatic movie-like fashion. 

“I passed the building a million times, but 
didn't realize it had been a movie theater,’ she 
recalls. “I drove by it, stopped at a red light. | 
looked at the building and the building looked 
at me, and this is what I saw.” 

Her vision is now playing. 

203) 438-0136, prospectortheater.org | £.0.| 


| this month | festival 


Bethlehem 
Christmastime 
Festiva 


Our little town of Bethlehem right here in 
Connecticut will come alive the first weekend 
of this month with the 34th annual Christmas 
Town Festival. 

Craft vendors from around the state and 
New York will fill seven buildings, including 
two churches, offering a wide array of one-of- 
a-kind gifts. It's the perfect opportunity to get 
a jump start on holiday shopping and to spend 
a day in a town you ve perhaps never explored. 

The Christmas Town Festival has been a 
time-honored tradition in Northwest Con- 
necticut since 1981 when the first event was 
planned as a fundraiser to support the con- 
struction of a new Memorial Hall, used by 
town organizations and community mem- 
bers. The festival has grown every year in 
scope and support, and all funds raised after 
initial costs are donated to Memorial Hall. 

Christmas Town Festival Chairman Mary 
Paul expects between 60 and 70 vendors to 
flock to Bethlehem this year, including several 
food trucks that will set up shop in the streets 
between buildings. 

The Christmas Town Festival's annual lim- 
ited edition pewter ornament will be available 
for sale in Town Hall. One has been created 
every year since the festival’s inception, and all 
have gone on to become collector's items. The 
new ornament sells out every year. 








Santa Claus will come to town on Friday to 
light the Christmas tree on Bethlehems green. 
There will be hayrides for the children, and 
other attractions including both the Abbey 
of Regina Laudis and the Bellamy-Ferriday 
House and Garden being open to visitors. 

Every year, thousands of people stop by the 
local post office to have their Christmas cards 
hand-stamped with a special holiday stamp 
and postmarked from Bethlehem. 

The festival opens Friday, Dec. 5, from 5-10 
p-m., then resumes Saturday, 10 a.m. to 4 p.m. 

(203) 266-7510, christmastownfestival.com 
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Voted #1 


in Estate & Antique Jewelry 


Most Impressive Selection 
in Connecticut. 


We stand behind what we sell. 


Peter Suchy Jewelers 
Estate and Antique Jewelry 


PETERSUCHYJEWELERS.COM | 203.327.0024 
1414837 HIGH RIDGE ROAD | STAMFORD, CT 


A boutique atmosphere 
without the boutique prices 


Tory BURCH e FREE PEOPLE e J. CREW »« CHANEL 
LoOuIS VUITTON « MICHAEL Kors « BURBERRY 


BRAND-NEW GIFTS UNDER $20, GIFT CERTIFICATES 
& FREE GIFT WRAP AVAILABLE 


KARMA 


A HIGH-END CONSIGNMENT SHOP 


OPEN 7 Days SEPT.-DEc. 
3565 Whitney Avenue 
Hamden | 203.248.3800 
*S Wx «* y *% ° 


Holiday Shopping with Alpacas! 


Join us at our 


Holiday Farm Tour 
Sat. Nov. 29 & Sun. Nov. 30 10-4pm 
Sat. Dec. 6 & Sun. Dec. 7 10-4pm 


or call for a 


Southwind Farms Feri our 


Watertown, CT ¢ 860-274-9001 ¢ southwindfarms.com 
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CONNEC 


TAKE COVER 


Wrap yourself in this delightful 
grey rabbit fur poncho from 
Alberto Makali and you'll 

be handling winter’s chills in 
style. $190 at Helen Ainson 
Darien, 203/655-9841, 
helenainson.com. 
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TIE ONE ON 


This whimsical silk tie with its 
LEGO set pattern is sure to 
produce a smile or two. 
It’s S49 at The Bowerbird, 
Old Lyme, 860/434-3562, 
thebowerbird.com. 


—- 
——- 





TIDY AND TERRIFIC 


Curvaceous detailing ornaments the saddle-shaped flap of this luscious 
“Marcie” crossbody bag from Chloe. Of sumptuous grained leather in 
cashmere grey, the small version is $795 at Nordstrom, Westfarms Mall, 
Farmington, 860-521-9090, shop.nordstrom.com. 
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a ’ a Expect a second look when you’re sporting 
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— ~~ . PP), 2020, and other locations, opticarepc.com. 
KNOCKOUT SPARKLER ~ “i 


Behold this magnificent vintage a, - Crh ¢ 4 
platinum ring showcasing a a \" we ) ie 5 


natural blue cushion-cut 
sapphire and brilliant-cut 
diamonds. $49,500, at 
Peter Suchy Jewelers, 
Stamford, 203/327-0024, 
petersuchyjewelers.com. 





EYECATCHING INTRICACY 


Inspired by the magnificent palaces of ancient Spain, 
this highly detailed Moors pendant by Evocateur is 22K 
gold leaf with a14K gold-plated chain. $170 at Peter Indorf, New 
Haven, 203/776-4833, and Madison, 203/245-5700, peterindorf.com. 
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Surround yourself with all the living 
you want — and the assistance you need. 


Pond Ridge, Masonicare’s Assisted Living community located 
in Wallingford within the Masonicare at Ashlar Village 
campus, provides support for everyday living and an active 
lifestyle. Here you'll find many private apartment styles and 
living options, including Memory Care. 


Not-for-profit 

No community fee 

Fully accredited 

Inpatient and outpatient healthcare on campus 


Don’t wait for another winter to come along! Be our guest for 
a complimentary lunch and tour. Call 800-382-2244 to explore 
us in person. 





a a 


ves, __,Masonicare 
Ss Sat Ashlar Village 


Clin www. MasonicareAssisted.org 








For more information, see page 106 
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BY ERIK OFGANG 


IMPROVED TECHNOLOGY AND CARE ARE PROVIDING MORE OPTIONS THAN EVER TO EASE THE AGING PROCESS. 


As a nurse with decades of experience, 
including time spent at Yale-New Haven 
Hospital’s trauma center, Ron D Aquila 
learned firsthand the trials and tribulations 
many elderly endure. He saw the aftereffects 
of the falls, of forgetfulness. He witnessed 
the confusion some elderly folks had over 
medication schedules and how dangerous 
this could be. He also understood how the 
stress of these issues impacted the aging in- 
dividual and their families. 

All these experiences were the inspiration 
for Assisted Living Technologies, Inc., a Me- 
riden-based company D’Aquila co-founded 
in 2010. Today, the company helps scores of 
elderly people in Connecticut live safer, more 
productive lives thanks to technology. 

Assisted Living Technologies is not a man- 
ufacturer; instead, D’Aquila and his staff seek 
out the best assisted-living technology prod- 
ucts and help clients choose what's right for 
them or their family member. The available 
technology has not reached “The Jetsons” 
levels yet (sorry, no flying cars or floating 


serving trays), but there are plenty of helpful 
tools that can help people age in a safer, more 
comfortable manner. 

Many of these technologies are displayed 
at Assisted Living’s Meriden showroom. 

The BeClose Remote Monitoring system 
uses sensors, which are placed strategically 
around a living environment, that measure 
and record an individual’s activities. When 
the individual begins to deviate from nor- 
mal behavior patterns that’s a sign that there 
might be a problem and a caregiver will be 
notified. There are also watches that come 
with tracking capabilities and timed medica- 
tion dispensers (that are prepared ahead of 
time by a caregiver and ensure an individual 
is taking the proper daily medication). 

Other devices include stove alarms and 
simplified touchscreen computers that allow 
elderly folks with no computer know-how to 
access things like Skype or email. 

“This technology can reduce long-term 
care costs for both the state and families,” 
D’Aquila says. 


AGING OPTIONS ABOUND 


As Connecticut’ population continues 
to age, there is a demand for these types of 
products as well as other assisted living ser- 
vices. 

“Approximately 20 percent of the state’s 
population is expected to be age 65 or older 
by 2020,” says Christopher Carter, president 
of the Connecticut Assisted Living Asso- 
ciation. Increasingly, members of this ag- 
ing population are turning to assisted living 
communities because of the support, com- 
fort and security they can provide. These 
places are residential care facilities where 
occupants have their own apartment, but 
where there are also meals, personal care and 
other support services. 

Depending on the facility, varying levels 
of care are offered. Although assisted living 
communities may have medical personnel 
on staff, they are not to be confused with a 
nursing home. “The common misconception 
about Assisted Living is that it is the same as 
a skilled nursing facility,’ Carter says. Unlike 
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Oy A Life Care Services Community™ 


Ask Sara what makes 
Chester Village West 





As the Marketing Director at 
Chester Village West, | would like to 
share some fresh insights about our 


one-of-a-kind senior living community. 





More than just a delightful place to 
live, Chester Village West is a healthy 
way to live. 


Contact Sara at 


860.333.8992 


to answer your 
questions or to schedule 
a personal visit. 
317 West Main Street 


Chester, CT 06412 


www.ChesterVillageWestLCS.com cog 599 


For more information, see page 106 


From Design to Delivery 


Handcrafted Furniture For Every Room In Your Home 
Custom Made For You By Our Skilled Craftsmen 


american 
made 
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800-BUY-FINE 


Handcrafted for your home & yard. 


216 West Rd, Ellington, CT (Rts 83/286) * Mon & Wed 9-6, Tu & Th 9-7, Fr 9-5, Sat 8-5 
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nursing homes, most assisted living facilities 
require residents to have a certain level of 
self-sufficiency. 

Another option for aging residents who 
have trouble performing some day-to-day 
activities is in-home care, where a nurse or 
trained aid will visit a residence daily in or- 
der to assist a person. Carter's trade associa- 
tion represents both assisted living facilities 
and agencies that provide home care. 

“There is a close relationship between assist- 
ed living providers and home care agencies,” 
he says. “While I would not necessarily draw 
comparisons between which setting is better 
suited to anyone, I often describe assisted liv- 
ing as hybridized home care. Assisted living is 
a unique combination of housing and services 
that meet the scheduled and unscheduled 
needs of older adults in a dignified, person- 
centered setting with autonomy and choice’ 


IN-HOME CARE 


Mary Ann Tompkins is a home-care 
nurse liaison with Almost Family also 
known as Patient Care, which has offices 
in Wethersfield, Hamden and New Haven, 
and works with in-home patients in Con- 
necticut. She says aging in place has its ad- 
vantages. “People who are safe to be home, 
who have all their mental faculties and can 
get around the house safely and follow a safe 
care plan, I personally feel home is the way 
to be,’ she says. “There’s an emotional com- 
fort being there around their familiar items 
and memories and those sort of things that 
kind of keeps people going.” 

Tompkins adds that although many pa- 
tients prefer to remain at home, it’s not al- 
ways possible. “Tt usually takes a crisis, or 
the family seeing that the house isn't being 
kept up, or that the person is losing weight,’ 
she says, to help convince a patient to leave 
home. “It takes a family push, someone to say 
‘Listen Mom, youre really not doing so hot 
here. You need to go to a place where you get 
more supportive care.” 

Even after something happens, “a lot 
of people just refuse to leave their home,’ 
Tompkins says. “Some of them will hire 24- 
hour caregivers, or the family tries to support 
them, but it’s very stressful for family mem- 
bers to provide that 24-hour care at home.’ 
She adds, that she does understand that for 
some of these people assisted living is just 
not an option. “A lot of people can’t afford as- 
sisted living; it's not cheap; it runs anywhere 
from say $4,000 to probably $7,000 a month, 
and that’s all private pay, that’s not covered by 
any insurance.’ 

Tompkins’ company advocates for patients 
and tries to help them maintain as much in- 
dependence as possible. “We try to provide 
all the services that seniors need to be where 
they want to be as long as they’re safe. Safety 
is the key word in all of this,” she says. 


When it is no longer safe for a patient to 
be at home, assisted living communities are 
often a viable option. 


ASSISTED LIVING COMMUNITIES 

Chante Drasdis, director of Arbors of Hop 
Brook, a retirement and assisted living com- 
munity in Manchester, says that each assisted 
living facility has a unique identity. “The level 
of care and how it’s performed is very specific 
to each building. If you're considering or if 
your parents are considering assisted living, 
I would encourage you to look around. Just 
like buying a home you go to a couple of dif- 
ferent houses because everyone has different 
benefits and a different feeling.” 

She adds: “We've evolved as a hospital- 
ity function with healthcare services. If you 
go to a hospital, most hospitals will have a 
similar range of services that they provide. 
Assisted living is different in that some com- 
munities have an identity to maximize inde- 
pendence; other communities have identities 
that will provide a larger range of services 
such as complex medical care.” 

Laurie Heintz, retirement counselor at Ar- 
bors of Hop Brook, adds that in some cases 
assisted living communities can provide care 
for a resident right up to the very end. 

“Assisted living communities in the state 
can also offer hospice care through hospice 
providers, which allows a resident to stay in 
their home for as long as they can, their home 
being the assisted living facility,’ she says. 

Arbors of Hop Brook is a community 
that focuses on maximizing its residents 
independence, through a variety of strate- 
gies that ease the aging process. “There are 
really three elements to bring forth suc- 
cessful aging, Drasdis says. “[The first is] 
removal of environmental risks. So, for in- 
stance, when somebody stays in their home 
they may be raking their leaves, or shovel- 
ing their walkway, or bringing their laun- 
dry down a flight of stairs all alone. An as- 
sisted living community will remove those 
environmental risks. 

“The next part is a focus on wellness. As- 
sisted living communities have that built-in 
desire to help someone be as well as possible, 
whether that means access to nursing staff, ac- 
cess to activities that will bring forth wellness 
like yoga or stretching or tai chi, and there's 
also intellectual exercises, mind exercises to 
keep you sharp. Food is an important part, 
too; it’s no fun cooking for one. We found that 
by providing access to restaurant-quality food 
residents feel better and do better. 

“The very last part of successful aging is 
community or a sense of camaraderie. We 
as humans, we do best and we thrive when 
there are others around us to celebrate our 
successes and to help us through our chal- 
lenges. Our residents share each other's 
lives.” » 
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Chester Village West, 


Living well and being well go hand in 
hand at Chester Village West. More than 
just a delightful place to live, Chester Vil- 
lage West is a healthy way to live that 
keeps you independent and in control. 
Our innovative HealthyLife™ Services 
program offers an_ all-encompassing 
commitment to your healthy lifestyle, in- 
cluding health services, fitness, nutrition, 
active life and well-being. For more infor- 
mation about how Chester Village West 
can enhance your active life, please call 
us at (860) 333-8992 or chestervillagew- 
estics.com. 


Covenant Village, 


If you’re considering an active lifestyle 
filled with security, peace of mind for the 
future as well as countless convenienc- 
es, we would love to share the exciting 
choices Covenant Village has to offer. 

As Cromwell’s only Continuing Care 
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A SPONSORED SECTION 


Retirement Community (CCRC) we of- 
fer services and amenities so you no 
longer have to worry about the burdens 
of maintaining a home or property, plus 
we feature an variety of attractive apart- 
ment, cottage and patio homes to suit 
your personal lifestyle. 

Along with the comfort and ameni- 
ties comes peace of mind, Knowing that 
should your health needs ever change, 
assistance is available at your fingertips. 
You'll have access to highly respected 
Health Care Center, which can provide 
both short-term rehabilitation and skilled 
nursing care, as well as assisted living, if 
it is ever needed. 

Call today to schedule a tour of our 
community (860) 754.3039 or covenant- 
villageofcromwell.org. 


Masoncicare, 


At Masonicare, caring for seniors 
has been our mission for more than a 
century. In fact, we’re well Known for 
our high-quality care and_ steadfast 
support of our residents. And at Pond 





Ridge, our Assisted Living Community 


located in Wallingford within the 
Masonicare at Ashlar Village campus, 
we continue this tradition with a 
supportive lifestyle and many _ living 
options, including memory care. Come 
be our guest for a complimentary 
lunch and tour. Call (203) 679-6425 or 
masonicareassisted. org. 


Seabury, 


Seabury is an active Life Care Com- 
munity with an emphasis on wellness. 
Independent living in private cottages, 
vilas and apartments. SEABURY AT 
HOME is an affordable future care op- 
tion for healthy, active adults 50 and 
over who reside in and around Hartford 
County. SEABURY and SEABURY AT 
HOME offer a wide range of programs 
and services on campus or at home. 
Future care is included at virtually no 
additional cost. Seabury is planning 
a major expansion. Watch for details. 
Call Seabury at (860) 286-0243 or sea- 
burylife.org. 
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THE MEANING OF LIFE IS TO LIVE IT. 
Appreciate the attention to detail in every aspect of life 

at Edgehill, from superb cuisine to personalized services. 
Above all, enjoy the freedom to pursue your passions. You do 
not have to be an Edgehill resident to utilize our outstanding 
Assisted Living, Skilled Nursing and Memory Support services. 
Discover everything Edgehill can bring to your life. 


Please call 1-877-219-1164 or visit 
_ www.retireatedgehill.com/discover 
and schedule your private tour. 





Join the conversation 
on social media: 





facebook.com/ 
connecticutmagazine 


and see what’ S new Vv at 


@connecticutmag 
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Nestled on 40 scenic acres, a Continuing Care Retirement Community... 
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e Offering apartment homes, patio 
homes and cottages 
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Call today COVENANT 


to learn more VILLAGE OF CROMWELL Winter Incentives! 
860.754.3039 A Covenant Retirement Community 


Ask about our 





For more information, see page 106 
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Over Your Head. 
— PROTECT THAT ROOF! 


AS WE PREPARE FOR 
ANOTHER WINTER, IT’S A 
GOOD TIME TO MAKE SURE 
YOUR ROOF IS READY 

FOR THE ICE AND SNOW 
AHEAD. 


by Kate Hartman 























Last year's winter punished the entire 
Northeast region, with Connecticut taking a 
good brunt of the beating. Snow began com- 
ing down early on November 7 and never re- 
ally stopped for the next five months, and by 
the end of the season the accumulations were 
staggering. 

While Connecticut is used to some seri- 
ous snowfall, nothing could prepare the state 
for last year’s wintry beating. Tolland County 
received the most snow with 102.5 inches 
recorded in some areas, and northern New 
Haven County also received above average 
accumulation with 70 inches in spots. Dur- 
ing the February Noreaster (named Winter 
Storm Nemo, harkening images of the chil- 


dren's movie that didn't match the storm's de- 
meanor at all), Hamden recorded the highest 
snowfall in the state at 40 inches. 

An intense winter is the worst time to 
discover you have a problem with your roof. 
When the snow really starts falling, it may 
be too late to permanently fix a major prob- 
lem. Instead, you're forced to put a Band-Aid 
where stiches are really needed, and hope it 
doesnt get any worse. 

Major work should be done in advance 
to ensure your family has a safe and secure 
winter, and a roof is nothing to skimp on. 
It can be argued that your roof is the single 
most important investment you can make 
on your home. As Jamie Fidiero of Meriden- 





ISTOCK—-THINKSTOCK 


based home improvement company Fiderio 
& Sons says, your roof is “your primary de- 
fense” against damage. 

Not caring for it can have disastrous 
results—a collapsed roof being the worst 
outcome. But there are many smaller issues 
that can occur from an improperly main- 
tained roof. While they may not be as visu- 
ally shocking as a concaved roof under feet 
of snow, they can mean big problems for 
homeowners. 

Cracks, leaks, poor insulation, heavy 
snowfall, debris and ice dams can mean a 
long, cold winter. Fiderio & Sons, a family- 
owned and operated business with 30 years 
of experience, recommends continued main- 
tenance throughout the winter season to fix 
small problems as they occur. 

Start inside your home by taking a good 
look at your ceiling. Darkened or discolored 
spots are a big indicator that your roof has 
cracks or leaks. If you notice these issues 
prior to winter, you should contact a roofing 
professional to have them fixed before the 
deep freeze sets in. If you dont, the situation 
can only get worse. 

You should replace any worn or missing 
shingles before winter begins because they 
form a barrier against cold, rain, tree branch- 
es and other debris. 

The freezing and thawing of precipitation 


causes those beautiful icicles we all like to ad- 
mire, but Fiderio & Sons warns that the ap- 
pearance of icicles on your home is actually 
an indicator of bigger problems. 

“If you notice that your roof has a lot of 
icicles then you most likely have attic con- 
densation and ice buildup on the roof edges,” 
the company writes on their blog. “Having 
the roof inspected by professionals is the 
only way to truly diagnose the ventilation 
and condensation problem.” 

Ice dams, the buildup of ice in your gut- 
ters or on the eaves of your roof, are another 
indicator of problems, and have the poten- 
tial to force trapped water under the shingles 
or slate of your roof causing leaks. (Wind 
driven rain can cause the same issue, Fiderio 
warns.) 

The easiest way to prevent ice dams is 
to clear your gutters of debris before nasty 
weather starts, and then stay on top of clear- 
ing gutters throughout the season. You can 
also invest in a WinterGuard waterproof 
shingle underlay for your roof—though this 
needs to be done before winter. 

In order to prevent your roof from fall- 
ing under the weight of New England snow- 
fall, it's recommended that you shovel some 
of the snow off your roof, or contact a roof 
professional to do it for you if conditions are 
particularly dangerous. 





Icicles might look pretty, but often are an indicator 
that there may be issues with roofs, attics or gutters. 


All small issues should be handled to the 
best of your ability as they arise, but regular 
maintenance and care throughout the year is 
your best bet to mitigate major problems and 
ensure that your roof is doing the best job to 
keep your home warm and safe. 

Fiderio & Sons is one of many reputable 
roofing companies in the state. Doing re- 
search and selecting a highly experience pro- 
fessional is the best thing you can do for your 
roof and your home. To learn more about 
Fiderio & Sons, visit fiderio.com. = 


©2014 Porsche Cars North America, Inc. Porsche recommends seat belt usage and observance of all traffic laws at all times. 


The all new 2015 Porsche Cayenne 


Starting at $74,100* 


Enthusiast Driven. 


- Porsche of Wallingford 
, 203-294-9000 
800 So. Colony Rd (Rt-5) 
Wallingford, CT 06492 





2015 Cayenne Turbo 
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Chances are good this holiday season that 
thousands of Connecticut residents will en- 
dure the same commuters’ fate at some point; 
stuck in traffic on I-84 as it squeezes through 
Waterbury, most likely at dusk or just after 
dark, amid a sea of anxiously pulsing tail lights. 

Shining from the hillside high above will be 
the illuminated cross of Holy Land, a powerful 
beacon when Christians are marking the birth 
of Christ. At the base of the hill, just off the 
highway, is another Catholic landmark whose 
story is poignant at this time of year. 

The Shrine of Saint Anne (For Mothers), 
with its 100-foot-tall spires, French Gothic 
Revival architecture, rose window over the en- 
trance and copper-topped dome above the al- 
tar, is a 1922 landmark of ecclesiastical design 
dedicated to the mother of the Virgin Mary— 
Saint Anne, the grandmother of Christ. 

“It is a place of pilgrimage and worship 
where we promote the sanctity of life by honor- 
ing and praying for our mothers, grandmoth- 
ers and godmothers,’ says the website of the 
church, which has a side chapel dedicated to 
mothers and containing a relic of Saint Anne. 
The other side chapel has a relic of the True 
Cross, the cross on which Jesus was crucified. 

But this is not a story that continues on that 
arc—this is a story about fires and the damage 
they leave behind, and about universal themes 
like perseverance in the face of challenges, en- 
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nobling the future by treasuring and preserv- 
ing the past, and the power of soaring architec- 
ture—no matter its religious affiliation—that 
seeks to create aesthetic portals to the eternal. 
The church is a brick structure faced in 
stone, with an underlying steel structure, de- 
signed by Boston architects Chickering and 
O'Connell and built (1906-1922) by the Gran- 
ite Construction Company of Fall River, Mass., 
for a parish formed in 1886 by French Cana- 





The glory of Saint Anne’s: Its gothic dome (above) 
and ceiling of the sanctuary (top). 
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dian immigrants from Quebec. 

In contrast to those simple facts is the bril- 
liantly nuanced nature of the Saint Anne de- 
sign—and how it is now part of efforts to re- 
store the church to its original glory through a 
fundraising effort by The Friends of the Saint 
Anne Restoration Committee. 

In working to restore the churchs irreplace- 
able art and architecture, the committee gained 
a white knight a year ago in the form of a 
Southbury architect who is now leading tours 
of Saint Anne as a way to raise money. 

Domenic A. Narducci III, a graduate of the 
University of Notre Dame who has studied ar- 
chitectural treasures throughout Europe, giv- 
ing him a passion for ecclesiastical and urban 
design, gives the tours—lasting 75 to 85 min- 
utes—on the first Sunday of each month. 

They begin outside with the topic of Catholic 
church design (the church’s base is granite, the 
stone above is marble; by 1910 the basement 
level was finished, capped and waterproofed 
and the parish began using it). Once inside, the 
dominant topic is fire and its aftermath. 

On Ash Wednesday in 1971 and in Janu- 
ary 1978, fires damaged the church, filling it 
both times with smoke, among other signifi- 
cant damage. The walls couldn't be cleaned so 
they were painted over. “What was lost was the 
original decoration, says Narducci. 

That was no small loss. From the architec- 


BY DOUGLAS P CLEMENT. 





INTERIOR PHOTOS (THIS PAGE AND OPPOSITE): CANNING STUDIOS 


ture to the ornamentation, stained-glass win- 
dows and original artwork, everything about 
Saint Anne was carefully and masterfully 
planned and executed in intricate Gothic style. 

“It’s a very feminine scheme ... a very, very 
sophisticated scheme,’ says John Canning, the 
principal of Cheshire-based Canning Studios 
and a master restorer who hails from Glasgow, 
Scotland, apprenticed as a church decorator 
and has a passion for church projects. 

He cites the use of pastoral colors, including 
lots of pinks, and says, “There is an abundance 
of silver in the scheme,’ silver being feminine 
and gold masculine. “There's very little gold in 
the whole scheme.” 

Canning Studios has worked closely with 
the Saint Anne Friends on restoration efforts 
that have been underway since the early 1980s. 
Based on extensive archival and scientific re- 
search by Canning, the sanctuary, side altars 
and transepts of the church have been restored. 

“The work in the sanctuary includes having 
Canning uncover the original ornate stencil 
and gilded decoration at the ceiling and walls,” 
the Saint Anne website says. “Once uncovered, 
the patterns, color and treatments were pains- 
takingly documented. Then the existing sur- 
faces was thoroughly cleaned, plaster defects 
repaired, stained glass cleaned, historic colors, 
layout, stenciling, gilding restored and the bor- 
ders stripped.” 

While no restoration work is currently tak- 
ing place, the Friends group is working to raise 


Long hidden decoration in the Nave (top), a restored paint- 


ing (above) and the restored Sanctuary and High Altar (right). 


$200,000 for the next phase. Canning says in- 
side of the dome should be restored next. 

Narducci points out to guests on his tours— 
he also conducts tours at other churches in Wa- 
terbury—that the impressive dome is also a bit 
deceiving; not only are the windows that seem 
to be there on the outside false, but so is the 
ceiling of the dome as seen from the interior. 
It's not the real ceiling; there's space in between. 

“This is about experiencing a piece of built 
architecture,’ says Narducci of his tours, stress- 
ing that one neednt be Catholic or Christian 
to appreciate the architecture or compelling 
nature of the Saint Anne story. Nonetheless, 
Narduccis knowledge and eloquence render 
the church’s architecture as a visual language 
representing the commonality of hope. 

If you are Catholic, French Canadian and a 
lifelong member of the Saint Anne parish like 
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Ronald Bouchard, chairman of the Friends of 
Saint Anne Restoration Project, the impact of 
the architecture and the church heritage are 
profound. “It’s part of our being,” he says. “It’s 
part of me. I don't own this church but I feel 
like it’s mine.” 

Bouchard, who hopes that Saint Anne will 
be part of the Holy Land revival and new tours 
planned there, animatedly describes how Nar- 
ducci recently hosted 120 Chinese Catholics 
on a tour after a Mass, and how the group then 
stayed for lunch. “That was wonderful,” he says. 

Tours of the Shrine of Saint Anne are the first 
Sunday of each month at noon. Registration is 
required. Call the parish office at (203) 756- 
4439, email stanneparishoffice@att.net or reg- 
ister at freestonetours.com or shrineofsaintanne. 
org. To donate to the restoration, visit the Con- 
necticut Community Foundation at conncf.org. 
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The American Woolen Company aims 
to be a leader in fine woolen and worsted fabrics, 
made in the Warren Mills in Stafford Springs. 


BY KATE HARTMAN 


Jacob Harrison Long, Jennifer Knight, Vice 
President Guy Birkhead and his wife Susan at 
the American Woolen launch party. 
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The guiet triangular slice of Con- 
necticut that sits between 1-91 and 
1-84 in northern Connecticut is get- 
ling a little bit louder these days as 
the flmerican Woolen Company 
moves back into town, shepherded 
by former financier and engineer 
jacob Harrison {ong and third- 
generation textile manufacturer 


For decades, the American Woolen Com- 
pany was at the forefront of this country’s 
textile industry. It proudly stood as the leader 
of worsted and woolen fabric at the begin- 
ning of the 20th century. With 58 mills lo- 
cated throughout the Northeast, American 
Woolen was the only U.S. company recog- 
nized for making a superior product capable 
of competing with European fabrics in this 
highly challenging industry. 

Long and Knight, as the chief executive 
officer and president respectively, are breath- 
ing new life into the luxury brand with their 
extensive line of fine suiting fabrics in lush 
neutrals and classic patterns. They aim to 
redefine the American aesthetic, put crafts- 
manship above quantity and utilize a flexible 
business model that prioritizes the needs of 
each client. 

“We want to focus on the art and the craft 
of manufacturing, Long says in his bright, 
industrially modern office at 8 Furnace Av- 
enue in Stafford Springs, where American 
Woolen is headquartered. “This is more than 
just trying to capitalize on a fashion trend. 
We want to prove that the textile industry 
can exist [in America].” 

Dressed in an impeccably fitted navy blue 
suit with thick blue horn rimmed glasses, 
Long rushes through the details of his latest 
business venture in a soft, lightly accented 
voice. He's clearly excited about the possibili- 
ties here. 

American Woolen is about more than just 
producing beautiful fabrics, though that is 
certainly the crux of the business plan. Long 
believes “rebranding will save American 
manufacturing, a la the craft brewing in- 
dustry, which has existed for decades but has 
only begun to really thrive in the last several 
years as laws changed and the mass Ameri- 
can palate evolved in harmony with a farm- 
to-table, local-is-better philosophy. 

“Were using the American craft brewing 
industry as a blueprint. People think con- 
sumers want it cheap and deep, but that’s not 
necessarily true,’ says Long. “People are will- 
ing to pay five or six dollars for a bottle of 
beer... We want to show people that it’s sexy 
what we do.’ 

And why shouldn't it be? Rich, fine fabrics 
made by true textile artisans—it’s everything 
discerning consumers in America want. 


There's a confluence of trends in the mar- 
ket right now—a renewed interest in mens- 
wear, coupled with the “Made in America” 
stamp of approval and the emphasis on shop- 
ping local—that Long believes will propel 
American Woolen to the forefront of luxury 
textiles, not just in America but in the world. 

“There is a prominence that comes with 
people knowing who made your product,’ 
he says. 

Long and his team want consumers to 
know that “there is no smoke and mirrors” 
when it comes to American Woolen. “This is 
real people making real products. I like to say 
American Woolen is not made in America. 
It's made in Connecticut.” 

Even a decade ago, American Woolen 
would have struggled to find footing in the 
marketplace. The trend of off-shoring labor 
is still happening. Knight has personally 
had to close factories and outsource work, 
but American manufacturing is poised for a 
comeback. 

“People think America lost their business 
to low-cost competition in Asia, but Europe 
has survived creating fine fabrics,’ says Long. 
Long believes that creating a superior prod- 
uct right here at home is not only possible 
but obvious. The owners are convinced that 
now is the time for America to reclaim its 
rich textile history. 

“He told me his vision and I was excited by 
it,’ says Knight, who was introduced to Long 
just last year. “He’s an outsider [to the indus- 
try], which is good in order for him to have 
the guts to do this.” 

American Woolen moved into Warren 
Mills in Stafford Springs this past summer. 
The property had been owned and oper- 
ated by the Italian luxury good brand Loro 
Piana from 1988 through the end of 2013. 
Initially, Longs plan was to own the brand 
name American Woolen Company (he had 
purchased the trademark in June 2013) and 
outsource the manufacturing aspect to an 
existing American mill. 

He quickly learned there were only two 
operating textile mills in the country, Warren 
Mills in Connecticut and another in North 
Carolina. His advisers directed him toward 
the Stafford Springs factory; its legacy with 
Loro Piana fell in line with Long's emphasis on 
the art of textile weaving. The trouble was the 
factory was planning to shut its doors in De- 
cember 2013. Loro Piana had been purchased 
by Louis Vuitton. If Long wanted to use the 
Warren facility, he would have to purchase it. 
And thats how American Woolen Company 
came to own its own manufacturing facility— 
more by accident than by design. Today, only 
a couple of months after moving in, Long calls 
the mill an asset rather than a liability. 

“Owning and operating the line, we can 
guarantee the quality, says Long. 
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Plum Brook Chocolates, Woodbury, and Rachel’s Cookies & Treats, Plain- 


ville 
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One of our favorite parts of the holidays is the abundance 
of amazing baked goods that are everywhere you turn. (Fruitcakes notwith- 
standing.) We love our cookies, and although there are terrific bakeries 
across the state, here are a few who specialize in making and baking magic. 


Descended from a line of bakers, Rachel 
Tedeschi of Rachel’s Cookies & Treats likes to 
say she insists on “only making treats that we 
like’—fortunately, she has excellent taste. She 
bakes 16 varieties of cookies in her Plainville 
kitchen, in addition to seasonal specials like 
mint chocolate, gingersnap and Italian-style 
cookies such as anise and pignoli. Her treats 
can be found in local markets and chain gro- 
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cery stores, including Whole Foods and Big Y. 
rachelscookiesandtreats.com 

Christina Gourmet Cookies offers sea- 
sonal selections throughout the year, but 
breaks out the sweetest treats for the holi- 
days: snickerdoodles and peppermint snow- 
drifts, iced gingerbread and maple-glazed 
oatmeal raisin spice, cozy cocoa & marsh- 
mallow and white chocolate cranberry oat. 


Connecticut is filled with a delicious cluster of choco- 
latiers who make artisan treats with local ingredients—here are just three delec- 
table options for family and friends’ holiday stockings. 


Pam Dorgans childhood memories are 
dotted with buttercreams. Every Christmas 
her mother would make hundreds of the 
candies, which inspired her to open Plum 
Brook Chocolate last year out of the kitchen 
of Winding Drive Jams & Jellies in Woodbury. 
She uses local ingredients whenever possible, 
like maple from Litchfield’s Brookside Farm II 
for her Sugar Shack Maple truffle and Hopkins 
Vineyard’s Cabernet Franc for a wine truffle. 


(203) 491-6041, plumbrookchocolate.com 
Milk House Chocolates from Thorn 
Crest Farm in Goshen are about as local 
and homemade as you can get. Made with 
the milk from the farm's cows, the process 
of making chocolate begins in the pasture. 
Husband-and-wife team Clint and Kimberly 
Thorn experiment with different combina- 
tions of milk and cream to ensure a superior 
(and delicious) product like their Intense 


See all the selections at the retail store at the 
Shops at Sweet Boutique on Main Street in 
Southington, or place orders via phone or 
email. (860) 426-8021, cg-cookies.com 

Kimberly Welch has been baking for more 
than 20 years, and you can taste that sweet ex- 
perience in each Red Rooster Gourmet Cook- 
ie. She has also developed her own recipes, so 
you can try sweet holiday treats like chocolate 
peppermint—a chocolatey butter cookie with 
mint chocolate chips, drizzled with vanilla 
glaze and holiday sprinkles. Order online or 
visit the bakery in Guilford. (203) 533-4330, 
redroosterbaking.com 


Dark Chocolate Orange Truffle. (860) 307- 
6244, thorncrestfarm.net 

This year, the family-owned and -oper- 
ated chocolate shop Fascia’s Chocolates in 
Waterbury is celebrating 50 years in busi- 
ness. Started in John and Helen Fascia’s 
kitchen, the sweet business quickly out- 
grew the space, but tradition still defines 
their products. All chocolates are still made 
in-house and in small batches to ensure 
the highest quality and freshness. The pep- 
permint bark and gourmet truffles make 
yummy holiday treats. (203) 753-0515, 
fasciaschocolates.com 
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For coffee lovers, nothing beats waking up on Christmas morning and knowing by the beautiful 
aroma alone that Santa has tucked a bag of dark-roasted beans somewhere in the stocking by the fireplace. Enjoy- 


ing a cup while the kids open gifts is one of life's pure pleasures, and Connecticut has some top-rate coffee purveyors. 


Willoughby’s Coffee & Tea has a simple 
mission: “to produce the finest, freshest, 
most skillfully roasted coffee beans available 
anywhere.’ Only the highest grades of Ara- 
bica coffee are selected and roasted in small 
batches. The result is, simply, great coffee. 
That and all the necessary accoutrements are 
available in Willoughby’s shops and online. 
(800) 388-8400, willoughbyscoffee.com 

At Ashlawn Farms, all the roasting is done 
right in the old workshop next to the dairy 
barn at the farm, using state-of-the-art equip- 
ment. The result is greatness in your cup—or 


under your holiday tree. (860) 434-3636, 
farmcoffee.com 

Shearwater Organic Coffee Roasters is the 
first and only USDA-certified organic coffee 
roaster in Fairfield County, and it’s also Fair 
Trade USA-certified, selling only ethically 
traded coffee. Shearwater roasts only the fin- 
est grade of organic single-origin coffee beans 
from Central and South America, East Africa 
and Indonesia. The result of a painstaking for- 
mula is simple: terrific java you can respect 
yourself for drinking and giving as gifts. (203) 
292-0848, shearwatercoffeeroasters.com 


(the Few things are as soothing as a fragrant cup of hot tea. It’s some- 


thing to share. 


If you love the seasonal comfort teas, make 
a pilgrimage to Simpson & Vail’s retail shop 
in Brookfield. It's a paradise of high-quality 
loose teas, coffee, tea time treats and more. 
Seek out Cozy Comfort Tea, a blend described 
as a throwback that “brings up thoughts of 
snuggling in a cozy comforter on your Gram- 
mies lap, wrapped in her hugs. It’s like watch- 
ing cookies bake in the oven and drifting off to 
peaceful places on the aroma wafting from the 
oven.” (203) 775-0240, svtea.com 

When youre ready to go from enjoying tea 
to immersing yourself in the tradition, lore and 


beauty underlying the authentic experience, 
The Green Teahouse is a must discovery. (860) 
232-6666 (West Hartford), (203) 562-6000 (New 
Haven), thegreenteahouse.com 

Tea Importers imports tea that it sells to 
major tea packers and blenders and specialty 
tea companies. It's also the majority share- 
holder of Sorwathe Ltd., the largest single 
tea-producing factory in Rwanda—tea that 
is Fair Trade and organic certified. Buy its 
top-tier specialty teas online and have them 
arrive at your door in time for stuffing the 
stocking. (203) 226-3301, teaimporters.com. 


Willoughby's Coffee & Tea, Branford and other 
locations; and The Green Teahouse, New Haven 
and West Hartford. 
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Connecticut has been moved 
by the spirit, or spirits. Dis- 
tilleries have started opening 
in the state, and though craft 
distilleries here are still not 
as common as their coun- 
terparts in the wine and beer 
world, they are producing 
beverages that are turning 
heads and winning awards. 
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In 2011 Adam von Gootkin and Peter 
Kowalczyk opened Onyx Moonshine and 
from the company’s small distillery in East 
Hartford they produced Connecticut's first 
legal moonshine since Prohibition. Three 
years later the company is still producing its 
flagship moonshine as well as Private Barrel 
(Connecticut's first whiskey). Both received 
gold medals in their respective categories at 
the 2014 International Craft Awards, and are 
the perfect fuel for any celebration. Available 
at select liquor stores. onyxmoonshine.com 
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Preston-based Maple Lane Spirits produces 
Foggy Harbor Gin (made with juniper berries 
and black currants), the 80 proof Foggy Harbor 
Vodka and the Foggy Harbor Cassis Liqueur 
(made with black currants grown at Maple 
Lane Farms, owned by one of the company's 
co-founders). In May, the company’s vodka 
won a gold medal at the Spirits International 
Awards Competition in the taste category and 
a bronze medal for the beautiful vintage-style 
label and hand-dipped wax seal. Available at 
select liquor stores. foggyharbor.com 


















Maple Line Spirits, Preston 














| 
mn ti 


mn AH Wit 
TATE A i Hh Vth i ikl } Hi i 
i) ii i Ht i ith 


\ IN yi | 
Nh ) i, a 
me 


: tt wt a 
rT A Nh i) wh 

























AA lii}H) 
wil MA nN) TMH HIE 


Wl " MA 


\ 
i i ih 


nN Nh Mt Wil) wet 













Westford Hill Distillers in Ashford spe- 
cializes in creating a type of brandy called 
eau-de-vie (French for “water of life”). This 
is a clear fruit brandy that is distilled from 
100 percent natural fruit. The distillery of- 
fers numerous brandies including the Poire 
Prisonniere, which is sold in heart-shaped 
bottles with full-size Bartlett pears inside— 
accomplished by inserting the pair in the 
bottle while it’s small on the tree and still 
maturing. Available at select liquor stores. 
westfordhill.com 









Lees New breweries are opening faster than you can ask “What's on 


tap?” with plenty of made-in-Connecticut options when choosing a gift. Here 
are some seasonal beers that will help all who taste them “be of good cheer?’ 


It does not get more festive than the Holi- 
day Ale offered by Two Roads Brewing Com- 
pany. Two Roads’ bold interpretation of this 
traditional but rare Biere de Noel (Christmas 
Beer) is sold in a beautiful 22-ounce bottle. 
This dark beer with a malty profile is a Christ- 
mas carol in a glass. Available at Two Roads’ 
Stratford brewery and liquor stores across the 
state. (203) 335-2010, tworoadsbrewing.com 

The force is definitely strong with New Eng- 
land Brewing Company’s Imperial Trooper 
Stout. This beer has a robust dark malt flavor 
and an 8.5 alcohol by volume that the brew- 
ery’s founder Rob Leonard says will “keep you 
warm. The bottle once featured a picture of a 
storm trooper wearing a white helmet but at 
the request of lawyers representing a film fran- 
chise about a galaxy far, far away, the cover art 
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left: Jones Family Winery, Shelton; center & right: 
Hopkins Vineyard, New Prest 
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on this beer was changed; however, it's still the 
perfect gift for any beer geek. Available at New 
England Brewing Companys Woodbridge 
brewery and at liquor stores across the state. 
(203) 387-2222, newenglandbrewing.com 

Specialty beers at OEC Brewing that 
will be available in ornate Champagne-like 
bottles this holiday season include Grandis 
(blended from various ales matured in oak 
barrels from several months to three years, 
resulting in a port-like beer) and the divine 
Solaris (OEC’s fermented ale mixed with 
hard cider from a cider house in Spain). 
Only available at OEC’s Oxford brewery, 
these sought-after beers are not easy to find, 
all the more reason why beer lovers will be 
thrilled to have their stockings stuffed with 
them. (203) 295-2831, oecbrewing.com 





left: OEC 
Brewing, 
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center: Two Roads Brewing Company, Stratford; 
right: New England Brewing Company, Woodbridge 


WOLCLE While exploring the state's wine trails in person is fun, you 
dont have to jump in a car and trek out to enjoy the fermented fruit of the 
vine. Instead, these gifts of the grape come in a variety of bottles that make 
for excellent holiday presents. Here are just a few offered in our state. 


The 2010 Cabernet Franc from Hopkins 
Vineyard in New Preston is a dry red punch- 
cap fermented and aged in America oak barrels 
for 28 months. The 2011 Ice Wine is a dessert 
wine made from vine-frozen Vidal Blanc grapes 
picked in winter; this is a wonderful celebratory 
wine, as its Vidal Blanc-grape made sister des- 
sert wine, the Night Owl 2012. Hopkins’ Silver 
Label Sparkling Wine is dry and crisp, made 
from Vidal Blanc and Seyval Blanc grapes with 
the traditional Champaign method. (860) 868- 
7954, hopkinsvineyard.com 

The Jones Family Winery in Shelton offers 
red, white, dessert and fruit wines, like First 
Blush, which is made from a blend of Con- 
necticut-grown apples, pears and black cur- 
rants; it has rich fruit notes, medium body and 


a clean finish. Jones Family wines are available 
at liquor stores across the state or at the win- 
ery. (203) 929-8425, jonesfamilyfarms.com 

Jonathan Edwards wines available this 
holiday season include the 2013 Connecti- 
cut Gewurztraminer, which has hints of ly- 
chee fruit and citrus; the 2012 Connecticut 
Chardonnay, which has notes of citrus and 
soft oak; and the 2012 Connecticut Cabernet 
Franc, an easy-drinking red. (860) 535-0202, 
jedwardswinery.com 

Chamard Vineyards in Clinton offers wine 
boxes that present wines ranging from the 
vineyard's reds to one of its whites or a reserve. 
Chamard also has gift certificates to its bistro, 
as well as a cellar tour and barrel-tasting pack- 
age. (860) 664-0299, chamard.com 





The term “artisan cheese” has firmly entered the Connecticut vernacular and now is an ideal time 


to see what all the hype is about. Connecticut has many wonderful fromageries producing delectable cheeses that are 
made with dairy from state farms. Here are some you'll want to consider including as part of any holiday gift basket. 


The Department of Animal Science 
Creamery at UConn takes cheese making se- 
riously. “Our cheese is made with milk from 
the departments own herd, a stones throw 
from where the animals are raised,’ says Den- 
nis D'Amico, an animal science professor who 
overseas cheese production. He recommends 
the university’ inaugural batch of cheddar, 
which has been aged for a year to create its 
sharp flavor profile, and the Queso Blanco 
Cheese, which won top prize in its category at 
the American Cheese Society's annual cheese 
competition. Available at the UConn Dairy 


Bar. (860) 486-2634, uconn.edu 

The cheese at Cato Corner Farm is made 
by hand with raw milk from the farm’s herd 
of 40 cows who are raised without growth 
hormones, sub-therapeutic antibiotics or 
animal-based feeds. Start with Block's Land- 
ing, a Dutch Farmstead aged more than a year 
for a granular texture and medium bite with a 
touch of sweetness; Molto Vivace, a 13-month 
old version of Cato Corner’s Alpine-style Vi- 
vace with a drier texture and a sharp, tingling 
bite; and Bridgid’s Abbey, a Cato Corner clas- 
sic with a tangy, milky finish that should be 


ripe just before Christmas. Available at the 
farm and online. (860) 537-3884, catocorner- 
farm.com 

Head to Arethusa Farm in Litchfield for an 
artisan cheese-shopping spree. For the holi- 
days we recommend Arethusas Camembert: 
soft, with a cloudlike bloom on the rind, it 
is subtle and sweet, and made to express the 
fresh, clean flavor of Arethusas milk. The folks 
at Arethusa say it pairs well with dry sparkling 
white wine, northern Italian white wine, a 
crisp Sauvignon Blanc, or is great with a fresh 
pilsner or kolsch. arethusafarm.com. 
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The sheep of 
Clatter Ridge 
~ Farm spend 
_,. | ~ eight months of 

o | the year grazing 

/ on the grounds of the 
nearby Hill-Stead Muse- 
um in Farmington; in re- 


turn, they provide the wool 


for handwoven scarves, rugs, 
er items. All are available through 







socks and blankets, among oth- 


= 












Owen Sea Luckey, ~ 
Branford 





4787, hillstead.org/giftshop 


Hill-Stead’s museum shop. (860) 677- 


The weather outside might 


be frightful, but there are many delightful ways to 
keep yourself warm throughout the season. 


Rustling Wind Creamery owner Joan 
Lamothe uses the wool of her farm's sheep 
to hand make one-of-a-kind colorful sweat- 
ers and hats, with an assist from her daugh- 
ter. Items are limited in sizes and availability. 
(860) 824-7084, rustlingwind.com/gifts.html 

Owen Sea Luckey graduated from the 
Rhode Island School of Designs textile pro- 
gram, and after working for years in the fash- 
ion industry, now creates her own unique 
garments, hand-knitting and sewing stylish 
and colorful sweaters and scarves. Based out 
of Branford, her collection boasts bright and 
beautiful pieces. owensealuckey.com 


Jewelry is a classic (and always welcome) gift at the 


holidays. Inst 


of going to a chain jewelry store and picking out something 


women around the country are likely sporting, why not select something 


original from a Connecticut designer? 


Washington-based jewelry designer Holly 
Shannon is first and foremost a jewelry lover. 
That, coupled with her artistic background, 
inspired her to create her own lines of jew- 
elry. Her latest collection features an organic 
honeycomb pattern rendered in raw brass and 
sterling using 3-D printing. Her three other 
lines pull influences from nature, ancient 
Egypt and precious gemstones. All of her 
pieces can be worn as individual statements 
or layered for a custom look. Available at the 
Mayflower Grace Spa Shop and the Roman K 
Salon in New York. hollyshannon.com 

If sleek, modern jewelry is your aesthetic, 
the work of artist Lauren Chisholm may be 
the perfect holiday treat for yourself. She be- 
lieves in updating classic elements like pearls— 
her upcoming series of modern rings centers 


large pearls on thick metal bands. Chisholm 
makes all of her originals by hand in her 
Darien studio, then outsources production 
to fine jewelry manufacturers. Her XO series, 
which reimagines the classic love symbols in 
a modern, geometric way, and her Starburst 
series make for great statement pieces. (917) 
538-7684, laurenchisholm.com 

With years of experience as a pearl special- 
ist for Tiffany & Company and a fine jewelry 
buyer for Bergdorf Goodman, Faye Kim truly 
understands the luxury and importance of 
jewelry for women with discerning taste. Her 
high-end line of gold and silver jewelry offers 
a nod to antiquities for the modern woman. 
Kim has been selling timeless necklaces, cuffs 
and rings from her Westport shop for the last 
10 years. (203) 226-3511, fayekimdesigns.com 


Holly Shannon, 
Washington 


Goatboy Soaps, 
New Milford 


Taking an indulgent bath is a great way to unwind from holiday 


stress 


rtisan soaps are growing in popularity, and there are a host of Con- 


necticut craftsmen who take bath time very seriously. 


Colorful Goatboy Soaps make a fragrant 
addition to any holiday stocking or gift basket. 
Handcrafted in New Milford in small batches, 
this local soap brand uses natural ingredients. 
As the name suggests, Goatboy Soaps are 
made from goats milk and come in a wide 
variety of scents including Blueberry Pumice, 
Serious Citrus and Pineberry for the holidays. 
They can be found online or in stores around 
the state. (860) 350-0676, goatboy.us 

Pure Naked Soaps are precisely that— 
pure and naked. No chemicals, fragrances, 
gluten, soy or corn are used in the richly col- 
ored bars. They’re the perfect gift for some- 
one with skin sensitivity or allergies because 
the soaps are all-natural, organic and often 


vegan. Started by a Colchester mother who 
suffered severe skin reactions, only the best 
ingredients are used in making soaps like 
Honey Oat and Pink Peppermint Spice. 
etsy.com/shop/PureNakedSoap 

Catherine Romer, owner of Nod Hill Soap, 
has always loved soaps and luxurious bath es- 
sentials. She began crafting her line of soap 
bars in her home in 2009 and opened her 
European-style boutique in Wilton in 2012. 
Recipes for Nod Hill Soaps use pure olive oil, 
shea butter and cocoa butter. A few of the lus- 
cious scents available at the store are white tea 
and ginger, honeysuckle orange and lavender. 
(203) 210-5347, nodhillsoap.com 
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l. Breakfast basket filled with coffee, jams, pancake mix and pure Vermont maple 
syrup, $50, at The Villa Gourmet, Milford, 203-878-8646, thevillagourmet.com. 

2. Marshmallow twig roaster, $18, and artisan s’mores kit, $24, at Terrain, Westport, 
203-226-2750, shopterrain.com. 

3. Baking experience with Trumbull-based celebrity chefs, Twins Judy & Joy, $500, 
includes in-house cookie baking demonstration, a copy of their new cookbook The 
Judy & The Joy of Pasta Sauces and Sweets, plus a tray of all the delicious cook- 
ies they make. Demo limited to six people. Contact twinsJudyandJoy@aol.com or 
visit the Twins Judy & Joy Facebook page. 

4. Grillbot grill-cleaning robot, $129.95. from The Grillbots Shop, 800-854-1576, 
grillbots.com. 

5. Naturally flavored blueberry sugar, $13.39 for a 4.5 oz bag, from The Spice and 
Tea Exchange, Mystic, 860-245-4153, spiceandtea.com. 

6. KitchenAid stainless steel 6 gt. slow cooker, $99, from Chef’s Equipment Empo- 
rium, Orange, 203-799-2665, chefsequipmentemporium.com. 

7. Cayenne pepper-infused spicy Mexican chocolate sauce, $6.95, from Stonewall Kitch- 
en, Avon, 860-674-8001, or South Windsor, 860-648-9215, stonewallkitchen.com. 

8. “Some Like It Hot” 8-jar gift pack, $56.95, features a selection of popular hot spices. 
From Penzey’s, Hartford, 860-231-7510, or Norwalk, 203-849-9085, penzeys.com. 

9. Tunisian hand-painted mosaic tagine, $59.95, from Williams-Sonoma, multiple 
locations, willlams-sonoma.com. 


5 












e . = = - ‘son ™ ' 
. Northwoods Very En Ground Red a Galena Stree Hot Cur FF he 
- dis ¥ of : . oir ‘urry = 
Ps } wen] Fire Crushed Chipotle Chili Powe Bib & Chickce paerder £1 Vindaloo 
Seasoning Red Pepper Hot vetoes BSS ARS, oe Seasoning 
STONEWALL KITCHEN § India Style ~~ pg P 
~ t Specsaty Pood i , - 3 omatl4 coils aa s2 cel 

Spey Mexiean — tnzeys Spices a, ee bn rey Spices Menzeys Spices Peay Spi 
Choedlale Saxe & mam aE a Ff 


10. Plum Island Soap Company Spicy Shave gel and Bay Rum oil, $9.75 each, from 
Anchor & Compass, Deep River, 860-322-4327, anchorandcompass.com. 

11. Formullary 55 sparkling bath tablets, $5 each, from Only for Her, Ansonia, 
203-734-0036, onlyforheransonia.com. 

12. Woodsy-scented beard wash and beard oil, $38 for set, from Urban 
Outfitters, multiple locations, urbanouttitters.com. 

13. Luxurious pebble design bath mat, $78 each, from Privet House, 


New Preston, 860-868-1800, privethouse.com. SPICY B AY 
14. SEACRET Recover Day Masque 8-pack, also known as Botox in a box, 

diminishes the appearance of fine lines and wrinkles with results in 15 

minutes. $122.99 (VIP customer price) from Naomi Martinez Studio, SH AVE RUM 


Hartford, 860-232-8900, SalonNaomi.com. 





‘MISLAND SOAP COMP isL AND SOAP COMP! 


8 stoced is per shins soil is iste 
15. Inis Energy of the Sea fragrance products, $16.50-$40, from Revay’s il oot with dbo pyri sh 
Gardens, Broad Brook, 860-623-9068, revaysgardens.com. wea foamy lather and ip wee 
16. “Holly Golightly” bubble bar, $10.95, from Lush, multiple locations, Init 2 , 
lushusa.com. 10 
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17. Lime margarita glass, $16, and shot glass set, $21, from Gift-ology, 
Trumbull, 203-371-4438, gift-ology.com. 

18. Govino stemless wine glasses in three sizes, $14.95 for set of 4, 
from The Bowerbird, Old Lyme, 860-434-3562, thebowerbird.com. 

19. Capabunga reusable wine caps, $15.95, from The Taylor’d Touch, 
Marlborough, 860-295-9377, facebook.com/pages/The- Taylord-Touch-Gift- 
Shop/123518194376836 

20. Nambé anvil wine basket, $225, from LCR Collection, West Hartford, 
860-231-7742, Icrcollection.com. 

21. Copper Moscow mule mugs, $79.80 for set of 4, from Sur La Table, ¢ » 
Canton, 860-693-9560, surlatable.com. 










22. Framed Curly Girl sign, $35, from Smoochie Bird, 
East Lyme, 860-691-2656, smoochiebird.com. 

23. “Love Who You Are” zippered pouch, $19, from 
Chaos - Unique Boutique, Deep River, 860- 
526-6878, facebook.com/chaosboutique. 

24. Grumposaur pajama set, $45, from Just in Jam- 
mies, Mystic, 860-384-7007, justinjammies.com. 

25. Cafe Au Lait mugs, $69 for set of 4, from 
Fairhaven Furniture, New Haven, 203-776-3099, 
fairhaven-furniture.com. 

26. Gertrude Stein stone notehook, featuring paper 
made of crushed stones, $14, from Zady, zady.com. 

27. “Life is Crazy Good” vegan leather {D case, 
$15.99, from Perotti’s Country Barn, Middlefield, 
860-349-0082, perottiscountrybarn.com, . 
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. Multicolored necklace designed by Ayala Bar, $265, Ps 
at Design Forum Gallery, Farmington, 860-677-7568, % 
designforumgallery.com. y 
Handmade beaded belt buckle from Beadorables \ 
Designs, $75, at Periwinkles, Woodstock, 860-315-4411, 29 4 Present see : 


facebook.com/pages/Periwinkles. 
Coconut disk stretch belt, $24, from Agabhumi, Stamford, 
888-242-2254, agabhumi.com. 

Lulu DK gold temporary tattoos, $22, from Grace Life & 
Style, Niantic, 860-739-4333, gracestores.wordpress.com. 
John Robshaw woven throw, $198, from Maggie’s of Madi- 
son, Madison, 203-318-8883, maggiesofmadison.com. 
Sari duvet cover, $245, from Ten Thousand Villages, 
multiple locations, tenthousandvillages.com. 

Johnny Was tribal raglan tunic, $212, from La Moda, 
Fairfield, 203-230-1710, mylamoda.com. 
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BEAUTIFUL BRACELETS 


35. Lokai bracelet, infused with water from Mt. Everest and mud from the Dead Sea, $18, from Newbury Place, 
Southbury, 203-264-7333, newburyplace.com. 

36. Lily and Laura handmade beaded bracelets, $12 each or $30 for 3, from Vintage Carousel Boutique, 
Enfield, 860-214-5757, facebook.com/Vintage CarouselBoutique. 

37. Nautical chart bracelet, $68, from Mix Design Store, Guilford, 203-453-0202, mixdesignstore.com. 

38. Elle Calypso Collection sterling silver and dark blue agate bracelet, $275, from Baribault Jewelers, 
Glastonbury, 860-633-1727, baribaultjewelers.com. 

39. Colore sterling silver braid style bangle with interchangeable end caps, $330, from Hannoush Jewelers, 
Wallingford, 203-697-0872, hannoush.com. 

AO. Sterling silver, freshwater cultured pearl and black braided leather bracelet, $155, from Mallove’s, 
Waterford, 860-442-4391, and Mystic, 860-536-1600, mallovejewelers.com. 

41. Lemon & Line Turks Head bracelet, $25, from The French Hen, Essex, 860-767-7781, thefrenchhen. blogspot.com. 

42. Chavez for Charity bracelets, $9.95 each, from Dava, Hamden, 203-230-0039, shopdava.com. 




































43. “Teething Bites” onesie, $19.99, from Mystic Aquarium, Mystic, 
860-536-8508, mysticaquarium.org. 

44. Bella Tunno Happy Knees legwarmers, $16, from Red Owl Jewelry & Gifts, ' At: 
Cheshire, 203-439-0401, redowlgifts.com. _ Xx 

45. Waveny Blossom headband, $15, from Lizzie, Izzie + James, New Canaan, iy ke { 
lizzieizziejames.com. fi) One of a. 

46. Cupcakes & Cartwheels animal boot cuffs, $18 each, from Jewels by Jilly, Se ¢ nd! : 
Cheshire, 203-272-0800, facebook.com/pages/Jewels-B Y-Jilly/26 1582910539643 

47. One-of-a-kind children’s coats, $74-$85, from The Joanna John Collection, 
Woodbury, 203-266-4800, thejoannajohncollection.com. 

48. “Polar Maze” long-sleeve graphic tee, $19.95, from L.L. Bean, Danbury, 
888-615-9964, and South Windsor, 888-552-5517, //bean.com. 

49. Chaser “Groove” boys tee, $28, from Groove for Kids, Westport, 
203-557-8111, grooveforkids.com. 
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. Black leather and white diamond cuff bracelet, $5,100, from Mitchells, Westport, 203-227-5165, mitchellstores.com. 

. D.L. & Co. large skull candle, $85, from J. Seitz, New Preston, 860-868-0119, /seitz.com. 

. Mille Miglia black rubber cufflinks, $990, from Chopard, Mashantucket, 860-312-4871, chopard.com. 

. Crocheted fishnet hand-painted necklace by Jianhui of London, $380, from Clad In, Stonington, 860-415-4506, cladin.com. 
. Simon Pearce arc vase, $850 (by order only), from R.A. Georgetti, Mystic, 860-536-2964, georgetti.com. 

. Geo vacuum thermos, $90, from The Glass House Design Store, New Canaan, 203-594-9884, designstore.glasshouse. org. 

. Megan Auman black steel and leather necklace, $190, from Red Pepper Gallery, Chester, 860-526-4750, redpepperessexct.com. 
. John Hardy Naga double wrap men’s bracelet, $350, from Lux Bond & Green, West Hartford, 860-521-3015, /bgreen.com. 
. Pearl bib necklace, $28, from Lou Lou Boutique, New Haven, 540-431-2305, loulouboutiques.com. 

. Float magazine rack, $80, from Design Within Reach, Stamford, 203-614-0787, and Westport, 203-227-9707, dwr.com. 

. Muubaa Salazar ombre biker jacket, $476, from Roam, Greenwich, 203-625-0200, shop.wheninroam.com. 


. Alor 18k petra gold and stainless steel bracelet with mixed color and white diamonds, $1,895, from Lenox Jewelers, Fair- 
field, 203-374-6157, lenox-jewelers.com. 


. Stainless steel and leather Bucatini clutch by Wendy Stevens, $475, from Ally Bally Bee, Ridgefield, 203-493-5037, 
ally-bally-bee.com. 


. One-of-a-kind transparent quartz crystal and 18k pink gold earrings, $1,895, from Peter Suchy Jewelers, Stamford, 
203-327-0024, petersuchyjewelers.com. 
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. Penguin A-to-Z drop caps book series, starting at $15, from Barnes & Noble, 

multiple locations, barnesandnoble.com. 

. Speaking tll of the Dead: Jerks in Connecticut History, $14.95, from R.J. Julia, 

Madison, 203-245-3959, rjjulia.com. 

. One-year Connecticut Magazine subscription plus 64-page Historic Huskies 

commemorative issue, $25.47, 855-235-9032 (mention code DD14) or 

connecticutmag. com/dec-deal. 

. Peg & Awl miniature book necklace, $53, from Idiom, New Haven, 203-782-2280, 
idiomboutique.com. 

. Banned books socks, $10, and matchbook set, $8, from Out of Print, outofprintclothing.com. 

. Tom Sawyer cover art-inspired pin in white bronze or blue enamel, $24.50, 
from The Mark Twain House, 860-247-0998, shop. marktwainhouse.org. 

. Custom personal library stamp, $29.95-$39.95, from Paper Source, Westport, 
203-682-0500, papersource.com. 
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| THE GREAT OUTDOORS 


i\ 
0 71. Cheryl Strayed’s memoir Wild: From Lost to Found on the Pacific Crest Trail, $15.95, from Hickory Stick Bookshop, Washington, 
sa 860-868-0525, hickorystickbookshop.com; and special edition Danner Mountain Light Cascade hiking boots, $299 from rei.com, 
\E which are featured both on the book cover and in its film adaptation. 
f . 2% 72. Semi-tailored waxed cotton Dovenby jacket, $449, from Barbour, New Haven, 203-535-1393, barbour.com. 
a . KJUS ladies FRX pro jacket, $899, from DarienSport Shop, Darien, 203-655-22575, dariensport.com. 
. Relentless Jeans, designed to fit athletic bodies, $98, available from relentlessjeans.com and 
roguefitness.com. 
5. Garmin Forerunner 620 with heart rate monitor and accurate distance, pace and cadence 
metrics, $449.99, from Connecticut Running Company, New Haven, 203-680-3962, 
connecticutrunningcompany.com. 
6. ICON 1000 Navigator leather portfolio, $65, from Motorsports Nation, Plainfield, 860-564-4223, 
msnplainfield.com. 
. North Face Mackie armwarmers, $25, from Denali, New Haven, 203-495-9355, denalioutdoor.com. 
. Pre-washed corduroy Twin Lakes button-down shirt, $198, from Peter Becks Village Store, 
Salisbury, 860-596-4217, peterbecks.com. 
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y FUN & GAMES 


79. Morsel Munk Word Stump puzzle book, $7.99, from Morsel Munk, Winsted, 
860-238-4466, morselmunk.com. 

80. WorryWoo Monsters, $19.99, from Over The Moon, Avon, 860-676-9599, 
overthemoonkids.com. 

81. Good Night, Connecticut board book, $9.95, from the DEEP Store, Hartford, 
860-424-3555, ctdeepstore.com. 

82. Mindware Keva contraptions 200-plank set, $79.99, from Magic Beans, Fairfield, 
203-692-4317, mbeans.com. 

83. Go Car pushable car toy by Kid O, $13, from The Blue Star Bazaar, Wilton, 
646-337-3377, store. bluestarbazaar.com. 

84. Piperoid paper robots, $15.95, from Totally Awesome Goods, Branford, 
203-208-1350, totallyawesomegoods.com. 

85. Syclone spinning top maze game, $29.99, from Connecticut Science Center, Hart- 
ford, 860-520 2170, ctsciencecenter.org. 

86. Custom-built kid’s clubhouse, starting at $2,758, from Kloter Farms, Ellington, 860- 
871-1048, kloterfarms.com. 2 

87. Retro Asteroids necktie, $45, for your big kid, from the Wadsworth y 
Atheneum, Hartford, 860-838-4052, wadsworthshop.org. 7 

88. Prism Stowaway Delta kite with 5-foot wingspan folds down 
to 18” for easy storage. $29.95, from Harris Outdoors, 

Old Saybrook, 860-391-8655, harrisoutdoors.com. 
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89. Authentic German smokers in a variety of shapes and sizes, $30-$160, from Ursel’s Web, 
Middletown, 860-344-0041, urselsweb.com. 

90. Handcarved Bellamy eagle, $250, and owl, $35, from Rettenmeier Woodcarving, Ashford, a 
860-487-0576, jrettwood.com. a, = 

91. Customize your Nora Fleming tableware with hand-painted minis, $12.95 each, 

a from Lorraine K. Boutique, Monroe, 203-261-7556, facebook.com/lorrainekboutique. 

. Mullanium found-object bird sculptures, $210-$375, from Carol & Company, Collinsville, 

860-693-1088, carolandcompany.us. 

. Giraffe print ring in resin, 24k gold and sterling silver, $140, from Oliphant Design, Litchfield, 

860-567-8199, oliphantdesign.com. 

. Sand dollar serving platter made from recycled sand-cast aluminum, $129, fromm Comina, Mystic, 

860-536-7814, comina.com. 

. Peacock design large serving bowl by Vietri, $95, from Elizabeth Richard Gifts, Waterbury, 

203-754-4438, elizabethrichardgifts.com. 

. Stoneware GurglePot, $42, from DK Schulman Design, New Preston, 860-868-4300, dkschulmandesign.com. 

. Cashmere tiger scarf inspired by Nepali rug design, $275, from Zaanha, Warren, 

860-868-1976, zaanha.com. 

. Orange linen golden retriever pillow, $119, from Ethan Allen, multiple locations, ethanallen.com. 

99. Sloane Ranger lobster duffle bag, $66, from The Silver Dahlia, Glastonbury, 

860-633-1817, thesilverdahlia.com. 
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| homemade for the holidays | 


CONTINUED FROM PAGE 48 


Need something distinctive and a 
bit different to help distinguish the 
holiday tree? 


How about a pineapple ornament, a Noah's 
Ark ornament or a charming Norman Rock- 
well-esque ornament—all of them rendered 
in resonant pewter. Holiday ornaments are 
a specialty of Woodbury Pewter, which also 
purveys baby items, lamps, mugs, tankards, 
plates, pitchers, bowls and candlesticks. It’s 
all hand-crafted in the U.S., and all avail- 
able at the factory outlet in Connecticut's 
Antiques Capital or online. (203) 263-2668, 
woodburypewter.com 

Artistry: American Crafts for the Holidays 
at the Guilford Art Center—which runs 
through Jan. 4—is the place to go for hand- 
crafted ornaments (like the whimsical snow- 
man by Holly Bollier on our cover). It fea- 
tures unique handmade crafts by more than 
250 artists from across America, including 


YALE 


1080 Chapel Street 


ceramics, glass, jewelry, fiber, ornaments, ac- 
cessories, toys and specialty foods. It’s like a 
one-stop shopping haven for aesthetically so- 
phisticated folks who want to avoid the mall 
or the perils of picking and clicking online. 
(203) 453-5947, guilfordartcenter.org 
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203 A327278 
ycba.shop@yale.edu 
britishart.yale.edu 
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ABBEY 


PEZ, Orange; Bevin Bros., East Hampton. 


The landmark Brookfield Craft Center's 
annual holiday craft sale has remained one 
of the state's best places to find handcrafted 
one-of-a-kind items to give as holiday gifts, 
and the festive display always includes lots of 
ornaments. (203) 775-4526, brookfieldcraft.org 
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MASON CASH 


Est. England 1800 


Origin, 





Of course, the 


holidays ‘Gls. frivolity—and 


that means fun and unexpected gifts. 
Fortunately, there are special items 
made right here in Connecticut that 
are perfect for filling any stocking. 


After a devastating fire in 2012, Bevin Bros., 
who has been making bells in tiny East Hampton 
since 1832 and is now the sole bell manufactur- 
ing company in the United States, has risen from 
the ashes to once again ensure that the most 
magical sound of the holidays continues to ring 
loud and proud. Order individual dexter bells or 
nickel-plated sleigh bells, or go for the classic red 
leather strap festooned with bells. bevinbells.com 

Almost everyone has played with one at 
some point in their life—and it’s hard to believe 
that they all come from one relatively small fac- 
tory in Shelton. The official Wiffle Ball is a gift 
that can be found in nearly every big box re- 
tailer in the nation as well as at mom-and-pop 
sporting good stores everywhere. wiffle.com 

Also known across the globe and origi- 
nating right here in Orange: PEZ, the iconic 
candy. Dispensers of almost every imagin- 
able childrens character have been created, 
although during the holidays, we always reach 
for our trusty St. Nick, just one of an array of 
snowmen, reindeer, polar bears and other fan- 
ciful seasonal characters. pez.com = 
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| manufacturing SUCCESS | conriueo From PAGE 43 


And they do. Despite opening only two 
months ago, American Woolen is already 
amassing a back stock of luxury fabrics and 
showing it to potential buyers. The initial 
collection includes 22 different textiles, and 
Knight says the response from buyers in New 
York has been swift. 

The three buildings that comprise the 
mill in Stafford hum with activity—dressing, 
weaving and finishing the fabric. Currently, 
there are 40 looms operating one shift a day, 
five days a week, but there is space for up to 
80 looms in the cavernous building where 
the process begins. The fabrics cost between 
$20 to 25 per yard, with some costing up to 
$30 per yard. It takes between 45 and 60 days 
for a piece of fabric (55 by 1.5 meters) to be 
created from start to finish. 

Upon purchasing the mill, Long rehired 
27 former mill employees (86 people were 
laid off when the factory closed). The plan 
is to increase the staff to 35 by the end of 
the year. 

“We've brought back the best of the best,” 
Long says of his employees—many have 
been working at the Warren Mills for 20 or 
25 years. Some have spent their entire work- 
ing lives in the mill, and it is that caliber of 
skilled labor that Long wants to invest in. He 
acknowledges that comes at a higher cost, 


but ensures a superior product. 

There is no corporate backer for American 
Woolen. Instead friends populate the board, 
which contributes to the feeling of family 
that is pervasive at the company. As Long 
walks around the factory, he greets every 
employee by name. 

Located within easy driving distance 
from New York City, the American Woolen 
mill offers buyers and designers an open 
invitation to see the facility and the prod- 
ucts firsthand. There are plans to open a 
retail space up the street and a showroom 
for buyers. 

“There are a lot of young people in the in- 
dustry who haven't gotten to see the manu- 
facturing process,’ says Knight. “They can 
come here, a day’s trip from New York City, 
and see how it is done.” 

That's the traditional way; the artisan way; 
the better way. 

American Woolen is only just getting start- 
ed. There's tremendous room for growth at the 
mill and within the industry. The company is 
working to reinvent Stafford, which is excited 
by the company’s presence, but more than 
that they're trying to reinvent an industry that 
America once led and is ready to lead again. 

For more information, visit americanwoolen.com. 
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EQUIPMENT EMPORIUM 
When You Think Cooking. . . Think Chef’s 


449 Boston Post Rd 
Orange, CT 06477 
203.799.COOK 
www.chefsequipmentemporium.com 
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What do you do 
at New Morning ? 


This is a question we get! The way | see it, 
Goodness is our business. And yes, we are 


t ( | 
proud to be home to CT's largest selection 


Good Food Good People ee le 


Provender, our award-winning fresh food 


— counter. Oh, and we also have the most 
00 | i complete selection of Non-GMO wellness 
products in CT! But... what has guided 
and driven us to take this road less 
traveled? Three words — to do good. Since 


* 
1971, one of New Morning Market's 
operational principles was to do good, and 
| think that 43 years of providing “good 


ifolole Wa ceneleleleMe-l0)e)(-Bie)m-Relelele Mime) 
testament to our commitment to New 
Morning's Mission. 





We recognize that it is not always clear 
what “good food” is. You can trust we 
select only the best for you and your 
family. Our friendly, knowledgeable staff is 
always happy to talk with Wielte-lerelvimuialag 
cleaning products are safest, what 
supprereries are best, ay our local, grass 
fed beef is so good, or which farm grew 
the vegetables you're buying. In the age of 
an impersonal global food system, this 
personal support and insider knowledge 
Gt good food is essential to your health 

and the health of your family. 


To me, goodness is also sharing knowl- 
edge and culture. Visit 
www.newmorn.com for a full listing of our 
Sore eeh each Uy hed 
music a ngs, a 
alviagiacey a) eiacces! All of us at New Morning 
invite you to a life full of Goodness as we 
continue our way down the road less 
traveled. * os Ble) ala) Pittari 





b Connecticut’s Original 
Independently Owned 
Natural & Organic Marketplace! 


129 Main St. North, Woodbury CT (203) 263-4868 www.newmorn.com 
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BY ELISE MACLAY 


WASHINGTON PRIME IS A SIZZLING ADDITION TO THE SOUTH NORWALK DINING SCENE. 


Attention should be paid: A cool new bar and restaurant in a stun- 
ning new multiuse building complex called The Ironworks on the 
corner of Washington and Water streets in South Norwalk could be 
the start of something big. Is SoNo getting its groove back? Again? 

Over the years, this historic, designedly offbeat section of Nor- 
walk has waxed and waned in fits and starts. Shops and restaurants 
open and close and the mix tilts this way and that, sometimes hip and 
sometimes not. 

This time the winds of change seem to be blowing in the right di- 
rection. All hands on deck. Carpe diem. 


Washington Prime x*x* 
south Norwalk 

New restaurants, especially those with celebrity chefs or prominent 
locations, and even those preceded by a series of soft openings and 
press events, are habitually inundated with foodies fighting to get in. 
For a few weeks and sometimes longer, experienced restaurateurs 
scramble to cope, neophyte entrepreneurs rejoice prematurely and 
professional restaurant critics lie low. Washington Prime's launch was 
lengthy, high spirited, egalitarian and loud. I covered one of the press 
dinners, which was staged, and held its own, in the midst of a Monday 
night crowd. The space was classy but casual. The food, a crazy-good 
mashup of intriguing ingredients, demanded a return visit. 

Returning a few months later to give the food at Washington Prime 


my full attention, I discover that the menu is slightly different from 
the press dinner and from the restaurant's website—a good sign. 
Somebody's watching what sells. Grilled Caesar salad is not on the 
menu tonight. No great loss. On my previous visit, I found it awkward 
to eat and not worth the trouble. Happily, Lobster Casino is still avail- 
able. This delectable creation is infinitely more delicious than listing 
its ingredients can convey: three ounces of lobster tail meat, bacon, 
garlic, bell peppers, bread crumbs, lemon preserve and demi-glace 
aioli. Trust me, seduction is made of this. I rarely order a dish a sec- 
ond time but I did so and it worked its magic again. 

Having chosen my dining companions carefully (hearty appe- 
tites, carnivore-friendly, adventurous eaters), I am well prepared to 
explore. We start with a wake-up call—octopus with pickled pep- 
pers, guaranteed to make the taste buds snap to attention and tingle 
with the excitement of explosively hot pickled peppers and a sizzling 
drizzle of pepper emulsion. Paired with exceptionally tender octopus 
dressed with duck fat and served with marble potatoes, the dish is a 
beautifully balanced treat. 

Washington Prime's menu, like most thoroughly modern menus, 
lists categories and ingredients, eschewing adverbs and flossy de- 
scriptions—a practice I applaud. But the lobster bisque could, per- 
haps, do with a bit more explanation. It is indeed a classic bisque, and 
a terrific one. But it is not thickened with roux, rice or heavy cream as 
many newer “bisques” are. Brothlike, topped with a whisper of creme 


Since opening earlier this year, crowds have been flocking to Washington Prime to enjoy the vibe and steaks like a succulent Porterhouse (inset). 
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fraiche, the bisque I am dipping into is thin, 
confidently colorful and tastes so intensely of 
lobster, it makes me close my eyes and sigh 
with pleasure. 

Temptations abound—soups, _ salads, 
small plates, large plates, sides, seafood by 
the piece ... . For now we intend to do se- 
rious justice to an appetizer, a fish course, a 
meat course, and of course, dessert. A pur- 
ist when it comes to salmon, I ascertain be- 
fore I order that Washington Primes is wild, 
line-caught, purchased whole and filleted in 
house. One taste and I know that this salmon 
is all of the above, as well as sparklingly fresh 
and perfectly cooked so that it falls from the 
fork in moist, silky flakes. 

Grouper is equally appealing. Forget that 
viral video of a Goliath grouper swallowing a 
giant shark last summer. What's on my plate 
now is mild as May—tender, sweet medal- 
lions of fish, gilded with carrot butter sauce 
and served with rice, tomato and asparagus. 

I like both fish dishes and would order 
them again but both shine a light on the 
elephant in the room: Price. Not to worry, 
it's a nice little elephant, extremely manage- 


RATINGS 
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able, but keep an eye on it. The salmon and 
the grouper at $25 and $27 are listed as large 
plates but portions are smaller than some of 
the small plates, and some of those are small- 
er still. If youre ravenous, you might want a 
couple of sides. Shrimp at $3 advises men- 
tal arithmetic, and for most of us a seafood 
tower at $65 for the small size and $95 for the 
large suggests planning ahead and arriving 
with a crowd. 

But the prices are fair and the value is there 
(the chef uses only top-quality ingredients) 
and with a little care, it's easy enough to as- 
semble an affordable meal. 

Which brings us to Washington Prime's 
signature component: USDA Prime steaks. 
Here, this carefree, fun-loving gastropub 
comes into its own with luxe, luscious, deep- 
ly flavorful steaks fit for a king. We channel 
Henry XIII and order a champion 32 oz. 
Porterhouse steak for $78. Henry would have 
eaten all of it himself. We decide to share it 
four ways, thereby dining royally on $20 en- 
trées. 

The huge steak arrives cut from the bone 
for easy sharing, with the thick slices of rose- 
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red meat repositioned around the bone for 
eye appeal. It tastes as good as it looks, we 
eat it all and I take the bone home not for the 
dog but for me. An 8 oz. filet mignon, a 14 
oz. sirloin and an 18 oz. rib eye beef up the 
menu, which incidentally, is gluten free. 

The dessert list is short and choice. We 
taste the four options and vote for our favor- 
ites: a tart, tangy deep-dish key lime pie and 
a velvety rich chocolate truffle bomb with 
caramel sauce. 

With its striking contemporary decor, 
new-wave food, fabulous steaks, signature 
libations and high-energy environment, 
Washington Prime's star quality provides a 
bright light in SoNo. 


Washington Prime 
141 Washington St., Norwalk 
(203) 857-1314, washingtonprimect.com 


Mon.-Tues. dinner 4 to 10 p.m., Wed.-Sun. lunch 
11:30 a.m. to 2:30 p.m. and dinner 4 to 10 p.m. 
Price range: appetizers $8 to $17, entrées $21 to 
$27, steaks $41 to $78, desserts $9. Major credit 
cards. Wheelchair access. 
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Table Talk 


BY ELISE MACLAY 


“The world is too much with us,” the Eng- 
lish poet William Wordsworth wrote in 1802. A 
lot of us feel the same way today. Plugged in 
24/7, assailed as well as assisted by technol- 
ogy, we wish we could fly away to Italy where 
friends linger over homemade pasta in cozy 
osterias. Viron Rondo Osteria in Cheshire 
weaves a Spell as old as the Etruscan Hills 
and as modern as the Triple Cucumber Vodka 
Smash on its creative cocktail list. In a beauti- 
fully renovated building, the magic begins at 
the front door where a live olive tree improbably 
flourishes. Pizzas are baking in a woodburning 
oven imported from Italy. The menu ranges 
from burrata made fresh in-house daily to 
grilled Scottish salmon and a salad with apples 
grown in nearby Bethlehem. But it’s people who 
make the place: owners Viron Rondo and his 
wife Demi, executive chef Dave Devaux, Nick 
the pizza chef, Katerina the waitress, and the 
guests, one and all melding into a huge, happy 
family. (203) 439-2727, vironrondoosteria.com 

Woodbridge Social, the newest restaurant 
to occupy a space that has seen lots of eater- 
les come and go, seems to be doing everything 
right. On a recent night it was packed with 
twosomes, foursomes and a party eight-tables- 
long eating and drinking, elbow-to-elbow in the 
cozy bar and in a lofty dining room paneled with 
weathered wood to resemble a rustic barn. Hip 
cocktails, nine craft beers on tap and a menu 
that’s virtually a goody bag of trendy favorites 
are the draw. Buttermilk fried chicken and waf- 
fles— and steak au poivre. But there’s more: a 
Bavarian pretzel with jalapefio-spiked cheese 
sauce. Korean beef tacos with kimchi. The list 
goes on, and the fun does, too. (203) 553-9135, 
woodbridgesocial.com 

Now, not only can you listen to Connnecti- 
cut’s famous singing chef and watch him on 
TV, you can taste the scintillating Venezuelan 
dishes he whips up at Jojoto in Branford. Jo- 
joto’s executive chef Neal Fuentes, a.k.a. The 
Singing Chef, and owner Victor Figuera, have 
had successful careers in the U.S. but never 
lost their passion for the food of their youth. In 
August, they joined forces to open one of the few 
Latin-themed restaurants to showcase the full 
range of Venezuelan cuisine. Go for arepas and 
empanadas, Guacucos (clams) with lime, shal- 
lots, shrimp fume and homemade linguini, and 
“Hambourguesa Venezolana,” an extravaganza 
involving ham, cheese, avocado, potato and a 
fried egg on a homemade bun. And be ready 
for music because besides the chef, Jojoto’s 
kitchen staff are talented musicians. (203) 
208-4141, jojotorestaurant.com 


A N CW M ayTl OWerl BY DOUGLAS P. CLEMENT 


When Grace Hotels held a snowy winter's 
night soiree last February to debut the latest 
acquisition in its hotels portfolio, there was 
a stir among Litchfield County's Gold Coast 
cognoscenti about how they had rebranded 
their beloved “Downtown Abbey’-esque 
country hotel. 

The transformation of the Mayflower Inn 
into the Mayflower Grace—the latest jewel 
in a rapidly expanding Grace Hotels empire 
that has properties from Newport, R.I., and 
Kennebunkport, Me., to Greece, Argentina, 
Beijing and even Marrakech, Morocco—was 
manifest in two key areas, dining and décor. 

The white-on-white con- 
temporizing of the Old 
World, country-sophisti- 
cated design was not well- 
received among the May- 
flower’s most devoted local 
clientele. 

Among the modernizing | 
sins was the elimination of | 
the huge antique Oriental ~ 
rug in the grand reception 
hall in favor of an Austin 
Powers-style white shag 
carpet that was deemed too 
much to bear. 

There was no such dis- 
approbation for the fresh 
new cuisine by British-born 
chef Jonathan Cartwright, a 
Grand Chef Relais & Cha- 
teaux, who has not just 
maintained but eclipsed the 
Mayflower’s traditional bril- 
liance with seafood, while 
also mining the regional 
landscape for duskier flavors 
that emerge from things like 
local squash, leeks, corn, 
blackberries and heirloom 
tomatoes. 

While commenting on 
the shock of the new, and lobbying for con- 
cessionary rollbacks, the Mayflower’s core 
constituents seasoned their disapproving 
comments with an important addendum: 
“But the food is great.” 

Nine months on from that debut event, the 
Oriental rug is back in the reception room, 
the updated main dining room now looks 
and feels welcoming and comforting—and 
the food is still great, and getting greater as 
Cartwright salts the menus of each new sea- 
son with the “finest contemporary New Eng- 
land cuisine with a European flair” that he 
has trademarked in his 20 years at The White 
Barn Inn (now a Grace Hotels property). 

The tall, angularly handsome Cartwright, 








The Mayftlower's recently renovated dining room Is 
only part of the transformation under renowned chef 
Jonathan Cartwright (below). 


who comes across in an interview like an 
incarnation of his food—tightly focused, nu- 
anced complexities under the surface and 
quietly powerful—is a chef so passionate 
that when asked about the moment his love 


of cooking gelled, he recalls running home 
from school to make a cake for a girl he liked. 
(His childhood dream was to be a cyclist and 
win the Tour de France, but at age 16 his fa- 
ther advised it was time for a job. Cartwright 
apprenticed with a “big bear” of a chef and 
the rest is culinary history.) 

When we visited the branded restaurant 
at the Mayflower Grace, Muse by Jonathan 
Cartwright, for dinner in mid-October, the 
menu glowed with magnificent choices just 
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as the season glowed with the height of the 
fall foliage. 

Choosing was difficult. We had tried to 
pin Cartwright down ahead of time on his 
favored dishes. Like any good creator, he was 
hesitant, but then did express enthusiasm for 
an appetizer—the fresh vegetable spring roll 
with roasted cashew nut and a Thai-inspired 
spicy sauce, which simultaneously looked 
gorgeous, delicious and healthy when we saw 
it being photographed. 

Ditto for another Cartwright favorite from 
that moment, the heirloom tomato and bur- 
ratta salad with Africa blue basil, radish, cu- 
cumber, nasturtium petals, balsamic gel and 
basil oil. 

On the “From the Sea” menu of appetiz- 
ers, Cartwright singled out the pan-seared 
sea scallops with cauliflower puree, leaks and 
carrot emulsion. 

Whether for starters or main courses, it’s 
clear that the sea inspires Cartwright—who 
lives in Maine—to excel. In his Grand Chef 
Relais & Chateaux profile Cartwright rhap- 
sodizes about local New England seafood in 
a litany that extends from lobsters to oysters, 
scallops, shrimp and more. That passion and 
influence is prominent on the Muse menus— 











and in many cases the dishes reflect Cart- 
wright’s statement, “We're looking to push 
the envelope a little bit? 

The Maine Peekytoe crab cake appetizer 
features tree-ripened peaches and a smoky 
chipotle accent, for example, and another 
“From the Sea” dish is a lobster wonton with 
carrot, daikon radish, snow pea and a Thai- 
inspired spicy sauce. 

We tried the lobster wonton, and while the 
dish consisted of just a few small bites, they 
were delicious. Two mini spring rolls offset 
a crispy wonton that contained a big bite of 
lobster whose sweetness was nicely parried 
by the spicy sauce. 
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The other appetizer we tried was a star 
special—a seasonal squash soup with truffle 
oil and, in the center, a perfectly seared sea 
scallop; delicious, filling and just perfect on a 
chilly autumn evening. 

Continuing the seafood theme among 
main courses were salmon, halibut and a 
steamed Maine lobster. We opted for the 
salmon, which arrived perfectly prepared 
(with crisped skin on top). Almost stealing 
the show was the accompanying local corn 
risotto, married with red kale, grilled scal- 
lion, local squash and Parmesan foam. It 
was like a symphony in which all the notes 
stood out as they also coalesced into a sub- 
lime whole. 

By no means are the menus too seafood 
heavy, though. Joining those spring rolls 
among appetizers is pan-seared Hudson Val- 
ley foie gras, for example, and entrées this 
fall included roasted eggplant and fontina 
mezzaluna, grilled New York sirloin—and 
the one we gravitated to, the delicious pan- 
roasted duck breast, with roasted squash 
puree, local Swiss chard, heirloom tomatoes, 
red onion jam and a Madeira sauce. 

Reading the dessert menu is a mouth-wa- 
tering experience. The warm chocolate cake 


P 


The fresh vegetable spring roll with roasted 
cashew and Thai-inpsired spicy sauce. 


with caramel sauce, vanilla ice cream and 
toasted marshmallow was amazing. 

One of the best parts is that if you go af- 
ter reading this, you'll encounter lots of new 
dishes. “The seasons dictate what people are 
looking for,’ says Cartwright, who will offer 
heartier dishes with bigger flavors for the 
winter, things like venison and pheasant, and 
heavier saucing, while keeping it all “as fresh 
and as local as possible.’ 

While Muse by Jonathan Cartwright is the 
premier dining experience at the Mayflower 
Grace, there's another popular and cozy way 
to experience the fine dining charms of the 
inn—the Tap Room. 


oa 


“We kept some Mayflower staples, espe- 
cially on the Tap Room menu ... The burger 
stays and it’s very popular,’ says Cartwright. 
The menu is long and dense and seemingly 
caters to any whims. There are “Small Bites,” 
“Sweet Bites,” “To Begin” starters, main 
courses, individual items “From the Grill, 
“Sides,” “Sauces” and even a cheese selection. 

Wherever you chose to dine, be assured 
that the wonderful food will be paired with 
wonderful beers and wines, thanks to a list 
of libations that’s been expertly tailored for 
many years by the Mayflower’s John Ciliberto. 

We should note—if it’s not obvious—that 
in his role Cartwright offers overarching 
guidance, management and mentoring but 
is not often behind the stove. “At each prop- 
erty we have a chef in charge,’ he explains. 
“The same people cook whether I’m there or 
not.’ Less than a year after Cartwright took 
the helm that system seems to be working 
seamlessly. 

Dining at the Mayflower Grace is a luxury 
experience and the prices are on par with 
that. Appetizers generally range from $15 to 
$25, entrées from $34 to $46, and desserts 
from $14 to $17. 

The Tap Room menu is more affordable 


The creamy vanilla 
cheesecake with 
fresh raspberries, 
lemon, raspberry 
coulis and tart 
dough crumble. 


(the super luxe burger is $22), and given the 
wide-ranging a la carte options, you could 
construct an experience that's a relative bar- 
gain, considering the surroundings. 

“Come and have a good time,’ Cartwright 
says to longtime guests and new ones. “Don't 
be afraid to ask for something. ... “The 
greatest thing for us is listening to our cus- 
tomers.” 

The Mayflower Grace has 30 rooms and is 
located on 58 acres of gardens and woodlands 
nestled on a rise. There's a luxury spa on-site. 

For more information or reservations, call 
(860) 868-9466 or visit gracehotels.com/may- 
flower. 
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oodfellas® 


A RECENT CAYMUS WINE DINNER AT GOODFELLAS RESTAURANT BENEFITS THE CONNECTICUT FOOD BANK. 





As New Haven Restaurant Week heated up In early November, among 
the delights that could be enjoyed was this dinner: Mussels Fra Diavolo 
(Prince Edward Island Mussels pan sautéed with a spicy Pomodoro 
sauce), followed by osso bucco (braised pork shank with fresh vegetables 
and fresh herbs served over risotto) and, for dessert, authentic tira- 
misu—all for just $32. 

That was one of many possible lineups at the classic white tablecloth 
Italian restaurant Goodfellas, a perennial Connecticut Magazine readers’ 
choice winner, where guests instantly become part of a big convivial Ital- 
ian family and the kind of place that has drawn the likes of Robert DeNiro, 
Al Pacino and Lorraine Bracco for its Old World feel. 

The flavor-saturated cuisine hit new heights recently when Goodfellas 
staged a wine dinner featuring Caymus Vineyards, whose pours include 
the amazing Belle Glos pinot noir and the new 40th anniversary Napa 
Valley cabernet. So rarefied are these wines that the cost of having a 
couple of glasses of each in a fine restaurant might approach the $100 
cost of the entire Goodfellas dinner, which offered several other Caymus 
wines and Included dishes like grilled hi Hy , 
shrimp, grilled Colorado lamb chop a: 
and a grilled veal chop. Mad 

For anyone with a sense of the cost 
of the wines and food served to the 
more than 100 guests, the announce- 
ment made near the beginning of the 
dinner was even more stunning. 

The proprietors of Goodfellas, chef 
Gennaro “Gerry” lannaccone and 
Andrea Coppola—in harmony with 
Gerry’s brother, Ralph lannaccone, 
who runs Luce in Hamden; and his : 
sister, Elena Fusco, who operates Bin 100 in Milford—revealed that all 
of the proceeds would be donated to the Connecticut Food Bank. 

That amounts to $11,900 in all. 

“Just one more reason (as If anyone needed another reason) to dine in 
your restaurant,” a fan wrote on Goodfellas’ Facebook page. 

“We knew right from the beginning when we decided to do the wine 
dinner,” Coppola says when asked if the donation was planned ahead. 
But Goodfellas kept mum in order to preserve the surprise. 

In conjunction with Ralph lannaccone and Fusco, Coppola and Gerry 





lannaccone were moved to aid the Connecticut Food Bank because of the 
good work it does at a time of year when people feel need most acutely 
and because, as Coppola says, “We feed people, that’s what they do.” 

“We distribute food and other resources to nearly 700 local emergency 
food assistance programs in six of Connecticut’s eight counties: Fairfield, 
Litchfield, Middlesex, New Haven, New London and Windham,” the food 
bank’s website says—an average of 40 tons of food every business day. 

But the food bank has been hampered in its mission by an issue of 
simple logistics. Donations are great and food Is plenty, but at the current 
headquarters in East Haven there are just two loading docks, and as food 
bank Executive Director Nancy Carrington says, “We have 14 vehicles. We 
want to get them loaded and on the road in the morning.” 

A new headquarters (rendered above) Is under construction in Walling- 
ford —it will replace East Haven and Waterbury facilities—and should be 
completed next summer. Goodfellas’ donation will go toward the project. 

“It’s absolutely wonderful,” Carrington says of the gift she learned of 
just days before the wine dinner. “I never saw so many glasses on a table. 
It was a lovely evening; really good food.” 

Getting good and healthy food to those in need will be made easier with 
a facility that has five incoming docks and five outgoing docks, along with 
twice the square footage, six times as much refrigerated space and the 
ability to accommodate three times as many pallet slots. 

“We have found instances in the last couple of years where we've had 
to turn away food because we don’t have the refrigerated space to store 
it,” says Carrington, who has been with the food bank for 30 years. “As 
excited as we are about having a brand new facility that will be state-of- 
the-art, it is troubling, in fact, that we need to do so.” Distribution has 
gone up every year In her three decades, she says, “And | know we haven’t 
ended hunger yet.” 

Carrington says 500,000 people are living in food insecure households 
in Connecticut, or “one child in five, which Is astonishing.” The good 
news is that “for $1 we can feed one person for one day,” she adds. 

It was a small-donation initiative some years ago that first showed the 
Goodfellas team its power in aiding causes like the food bank. As part of a 
New Haven restaurant week, customers could donate to the food bank by 
adding the donation to their bills at participating restaurants. “We were 
the highest donors,” says Coppola of Goodfellas. 

For more on the food bank, visit ctfoodbank.org. To connect with Good- 
fellas, call (203) 785-8722 or visit goodfellasrestaurant.com. 
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New Ceviche Latin Kitchen in Middlebury Sizzles 


BY ERIK OFGANG 


When restaurateur Andy Adames and chef 
Dimas Astudillo decided to team up for a new 
Connecticut restaurant they both had plenty 
of laurels on which to rest. Adames is the 
longtime owner of Sefior Panchos, a popular 
Mexican restaurant with multiple locations, 
while Astudillo was the chef at the former 
Roomba in New Haven, which was a highly 
acclaimed favorite of local foodies before it 
closed in 2007. 

This time, the duo opted for something 
unexpected with Ceviche Latin Kitchen, the 
sizzling new Latin fusion restaurant located in 
Middlebury. 

“We wanted to do something different,’ 
says Adames, who owns Ceviche. And here 





“different” looks and tastes great. 

Upon entering Ceviche, you get an imme- 
diate Copacabana vibe—though a laid-back 
casual dining establishment, it's got a low-key 
classiness to it. You could come here dressed 
for a date, or show up in jeans and a T-shirt 
without feeling out of place either way. 

There is a bar and a dining room area, both 
decorated with Latin art and effectively lit— 
its bright enough to see but just dim enough 
to create a warm feel. 

Adames often greets customers and can 
suggest one of the restaurant's signature cock- 
tails. There are a lot to choose from and all are 
excellent. The addictive red sangria is made 
with fruit juices and Patrén Citrénge while 
the must-try Granada mojito is made with Ba- 
cardi Limon, lime, sugar, pomegranate, fresh 
mint and club soda. The Caipirinha, Brazil's 
national cocktail, tastes something like a cross 
between a mojito and a margarita. 

In addition to cocktails the place also has 
a solid lineup of wine and craft beers on tap. 

As good as the drinks are, it’s not the main 
draw here; it’s the reputation of executive chef 
Astudillo. As soon as the food begins to arrive, 
it’s clear that Astudillo was worthy of the repu- 
tation he had at Roomba. 

The specialty at Ceviche is, of course, cevi- 
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che, a South and Central American coastal 
specialty that typically consists of different 
varieties of raw fish marinated in lemon or 
lime, with various peppers and other spices. 
Astudillo says he learned to love ceviche in his 
native country of Ecuador. 

“On the coast in Ecuador everything is cev- 
iche, he says. He adds that the dish originated 
in Ecuador and Peru, but that at the new res- 
taurant he wants to offer the dish in a variety 
of styles. “There's four different types of cevi- 
che [on the menu], each represents a different 
country, he says. Though each belongs to the 
same class of dish, flavors are unique. 

The Peru ceviche features clams, mussels, 
scallops, calamari, shrimp, red onion, bell 
pepper, cilantro and lime juice, with corn 
on the cob and sweet potato. The Honduras 
verison is made from tuna, fresh pepper, on- 
ion, citrus juices, coconut milk, cilantro and 
coconut flakes. The Ecuadorian has shrimp, 
vegetables, cilantro and tomate de arbol sauce, 
while the Mexico ceviche is made with scal- 
lops, shrimp, fresh pepper, onion, tomato, 
citrus juices, cilantro, and drenched in light 
tomato sauce—it’s like a tasty mix of salsa and 
soup with the appeal of clam chowder thrown 
in for good measure. 

The ceviche may be the flagship attraction 
but it certainly is not the only appeal. The 
place also features a variety of tapas including 
Astudillos take on arepa—a corn-and-cheese 
cake topped with ropa vieja, Mexican cream 
and avocado hash. 

Then there are the main courses. The mahi 
mahi—plantain-crusted, served over fufu, 
with tamarind mojo sauce—demonstrates 
just how good plantains can be. The distinc- 
tive Latin flavor can also be tasted in the Ropa 
Vieja, which is shredded slow-cooked beef 
with Rioja wine and light tomato sauce on 
top, and served with valencia rice-fried plan- 
tain and avocado. 

The fun continues with dessert. The Tres 
Leches, served with banana ice cream and 
fresh banana, is a truly wonderful dessert that 
you ll crave long after walking out the door. 
Also worth devouring are the homemade 
churros (served with a topping of vanilla 
ice cream and hot chocolate) as is the white 
chocolate and raspberry pudding, served 
with creme Inglaisa. Choose just one dessert 
or take the more fun and festive route and 
order a dessert sampler for two, four, six or 
eight. These samplers give you small portions 
of multiple desserts and are served on a plat- 
ter that is brought to the table with a flaming 
sparkler. Its a great way to try the different 
desserts Ceviche offers, while simultaneously 
convincing yourself that youre eating less 
than you actually are. 

cevichelatinkitchen.com. 
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Fairfield County 


Artisan - New England A farm-to-table restaurant 


with New England-inspired seasonal cuisine. e Delamar 
Southport, 275 Old Post Rd., Southport, (203) 259-2800 
(artisansouthport.com). Open daily. Experts’ Pick— 
Best Hotel Dining. L D, $$, WA 


Barcelona Restaurant & Wine Bar - Spanish Med- 


iterranean Cutting-edge restaurant serving Spanish 
and Mediterranean cuisine. Wine Spectator Award of 
Excellence. ¢ 63-65 North Main St., South Norwalk, 
(203) 899-0088; 18 West Putnam Ave., Greenwich, (203) 
983-6400; 4180 Black Rock Tpke., Fairfield, (203) 255- 
0800; 222 Summer St., Stamford, (203) 348-4800 (bar- 
celonawinebar.com). Open daily. Experts’ Pick—Best 
Appetizers. L D LS, $$, WA 


Bernard’s » French Consistently serving perfectly ex- 


ecuted seasonal entrées in an elegant country setting. 
Wine Spectator Award of Excellence. » 20 West La., 
Ridgefield, (203) 438-8282 (bernardsridgefield.com). 
Closed Mon. Experts’ Pick—Best French, Best Brunch. 
L (Tues.-Sun.) D SB, $$$, E, WA 


Bloodroot - Vegetarian Offers a seasonal menu that 


might include Vietnamese summer rolls, the Bloodroot 
burger and Mexican mole. « 85 Ferris St., Bridgeport, 
(203) 576-9168 (bloodroot.com). Closed Mon. Experts’ 
Pick—Best Vegetarian/Vegan. L (Tues., Thurs.-Sat.) D 
SB, $$, WA 
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Bobby Q’s Bodacious Barbeque & Grill - Barbe- 


cue ‘The real deal: BBQ nachos, baby-back ribs, the 
brisket Reuben, burnt ends and lots more. « 42 Main 
St., Westport, (203) 454-7800 (bobbyqsrestaurant.com). 
Open daily. Experts’ Pick—Best Barbecue. L D, $$, E, 
WA 


The Capital Grille - Steak Located in the heart of 


downtown Stamford this classic-style steakhouse serves 
dry-aged porterhouse as well as creative seafood dishes 
like citrus-glazed salmon. « 230 Tresser Blvd., Stamford, 
(203) 967-0000 (thecapitalgrille.ccom). Open daily. L 
(Mon.-Fri.) D $$$, E, WA 


Cesco’s Trattoria - /talian Chef Aldo Chiamulera’s 


new restaurant is a sophisticated riff on an Old World 
country villa. Wine Spectator Award of Excellence. « 25 
Old Kings Hwy., Darien, (203) 202-9985 (cescostratto- 
ria.com). Open daily. Experts’ Pick—Best Overall, Best 
American, Best Service. L D, $$$, WA [*k** 3/13] 


Coromandel Cuisine of India- /ndian A wide range 


of tasty Indian fare is served in a small, tastefully done 
space. e 25-11 Old Kings Hwy. N., Darien, (203) 662- 
1213; Coromandel Bistro, 86 Washington St., Norwalk, 
(203) 852-1213; 68 Broad St., Stamford, (203) 964-1010; 
17 Pease Ave., Southport, (203) 259-1214 (coromandel- 
cuisine.com). Open daily. Experts’ Pick—Best Indian. L 
D SB, $$, WA 


CONNECTICUT Magazine's restaurant listings are presented as a service to our readers. Information on specialties, prices, etc., was 
supplied by the restaurateurs. Space limitations in this guide prevent us from describing every restaurant in the state; omission is not in- 
tended to reflect upon the quality of an establishment. The listings include restaurants we know and love, and those recommended to us by 
our readers. Advertisers are guaranteed inclusion in the month they advertise. Restaurants chosen as winners of our 34th “Readers’ Choice 
Restaurant Survey” are so designated. Restaurants reviewed after January 2010 are listed with our critic’s ratings (poor; fair; * good; 
ke very 200d: we Superior; Aw & extraordinary). Average entrée prices are based on dinner entrées: $—inexpensive (under $15); 
$$— moderate ($15-$25). $$$—expensive (over $25). This guide is updated regularly, but it is suggested that prices and hours be veri- 
fied by phone. B (Breakfast); L (Lunch); D (Dinner); LS (Late Supper); SB (Sunday Brunch); E (Live Entertainment); WA (Wheelchair Access) 
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willibrew.com 
967 Main Street 
Willimantic, CT 
860.423.6777 
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DINE IN TAKE- OUT 
Catering Packages: Appetizers, BBQ Feasts, Tastings 
See our website for full catering menu! 
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Featuring America’s Favorite Country Food 


31 Danbury Rd., New Milford, CT 
860-355-4111 ¢ thecookhouse.com 
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F.1.S.H.* Seafood Its name stands for Fresh Innovative 
Seafood House and this mod-elegant restaurant deliv- 
ers on that promise, featuring a wide variety of excel- 
lently prepared seafood favorites and a special “Naked 
Fish” section of the menu that lets you choose your fish, 
how it’s cooked and with which sauce it’s topped. There 
are also creative cocktails aplenty including bottomless 
mimosas made with fresh-squeezed OJ. » 245 Bedford 
St., Stamford, (203) 724-9300 (fishstamford.com). Open 
daily. L (Mon.-Thurs.) D, $$$, WA [**&* 7/14] 


Frank Pepe Pizzeria Napoletana - Pizza While 

world-famous white clam pizza is the standout, just 
BETTER TO DROP THE HOOK, Produced & bottled by about any pie here is worth the wait. e 238 Commerce 
JUST STAY PUT, Dr., Fairfield, (203) 333-7373; 59 Federal Rd., Danbury, 


AND ENJOY THE. «iam | Marte Lane Spirits (203) 790-7373 (pepespizzeria.com). Open daily. L 
He r oe eakee “7 “i. (Mon.-Fri.) D, $, WA 


You don't have to go far to experience the smooth sailing of 
NEW Foggy Harbor Vodka, made right here in Connecticut. 


Distributed by Brescome Barton Inc. = 

1-800-922-4840 Sag Gabriele’s Italian Steakhouse - /talian A throw- 
back to the days of power dining, Gabriele’s is large and 
luxe, and so are the steaks, which include filet mignon 
served on the bone, Wagyu and bone-in porterhouse. 
e 35 Church St., Greenwich, (203) 622-4223 (gabrieles- 

é | Best Steak ofgreenwich.com). Open daily. D, $$$ [&** 11/11] 

K CONECTICUT 
| Macazine 2013 Home on the Range - American A family-owned 
operation that treats its customers to home-style break- 
fast fare from omelets to pancakes as well as seasonal 
Best dishes. » 2992 Fairfield Ave., Bridgeport, (203) 336- 


Steakhouse 3514. Closed Mon. Experts’ Pick—Best Breakfast. B L $ 


FAIRFIELD . 
COUNTY Joseph’s Steakhouse - American Known for a New 


READERS POLL York-style steakhouse experience with gems such as 
anne prime dry-aged beef and its porterhouse steak for two. 
e 360 Fairfield Ave., Bridgeport, (203) 337-9944 (jo- 


First-Rate Steakhouse in Connecticut sephssteakhouse.com). Open daily. Experts’ Pick—Best 
As you’d expect from a place whose namesake is a Peter Luger alumni, this Steak. L (Mon.-Fri. 12-3 p.m.) D (Mon.-Thurs. 5-9:30 
“old-school” “gem” “brings home the bacon” — and “humongous” hunks p-m., Fri.-Sat. 5-10:30 p.m., Sun. 5-9 p.m.). $$$, WA 


of “prime beef” “cooked to perfection” — to Downtown Bridgeport...most l'escale « French A stvlish. romantic dinine room 
surveyors insist it’s “all that you’d expect” from a “top-quality” steakhouse. ; . ‘oa 8 
overlooking Greenwich Harbor that serves superb Pro- 


-ZAGAT SURVEY 2005-2014 

- vencal cuisine. « 500 Steamboat Rd., Delamar Green- 
wich Harbor, Greenwich, (203) 661-4600 (lescaleres- 
taurant.com). Open daily. Experts’ Pick—Best Outdoor 
Dining. B L D LS SB, $$, WA 


Navaratna - /ndian A pure vegetarian restaurant spe- 
cializing in the cuisine of both North and South India. « 
133 Atlantic St., Stamford, (203) 348-1070 (navaratnact. 
com). Open daily. Experts’ Pick—Best Indian, Best Veg- 
etarian/Vegan. L D $$ 


100% neutral spirits 
distilled from grain 





Ondine - French Serves classic French dishes such as 
E A | L / duck foie gras with rhubarb-and-fig compote. One of 
the classic Fairfield County restaurants « 69 Pembroke 
W ] NTER Rd. (Rte. 37), Danbury, (203) 746-4900 (ondineres- 
taurant.com). Closed Mon.-Tues. Experts’ Pick—Best 

20 1 4 French. D SB, $$$, WA [k***% 4/13] 


The Restaurant at Rowayton Seafood - Seafood 
Yellowfin tuna sashimi flatbread, seafood stew and 


Pf ROOD és 


ENJOYED ONE BITE AT A TIME. 


fowns grilled swordfish bruschetta are among the more unusu- 
al selections here. « 89 Rowayton Ave., Rowayton, (203) 
flowe 1's 866-4488 (rowaytonseafood.com). Open daily. Experts’ 






Pick—Best Seafood. L D LS SB, $$, WA 


VENUES Rive Bistro - French Serves up the classics—steak 
; frites, moules Provencal, croque monsieur, frisée aux 

§ ifts lardons and tarte tatin. e 299 Riverside Ave., Westport, 
(203) 557-8049 (rivebistro.com). Open daily. L D SB, $$ 

beauty WA [4 7/13] 


The Spinning Wheel - American Enjoy a quintes- 
sentially New England-inspired menu with seasonal 
specials, local and homegrown accents, and modern 
adaptations of traditional comfort dishes. « 109 Black 
on ‘ : Rock Tpke., Redding, (203) 664-4000 (swredding.com). 

exp ert advi ce Closed Sun. L (Thur.-Sat.) D $$$, WA 


ep Uberti’s Fish Market - Seafood Enjoy specialties 
like fish-and-chips, cooked shrimp, stuffed scallops, 
lobster rolls and deep-fried lobster at this seafood mar- 
ket. « 88 Ferry Blvd., Stratford (203) 377-1429. Open 
daily. L D $$ WA 


| Hartford County | 


The ga = 
2513 BERLIN TURNPIKE t 3 B ® 
On nec | Cl rl p A Vert Brasserie » French Owned by two chefs who in 


GROUP PRIVATE DINING AVAILABLE 


| Ari recent years have been making the Connecticut foodie 
Se ee a OM “ th econnectic uth i d ©.cOm world sit up and take notice, this restaurant offers beau- 


tiful food combined with imagination, perfectionism 
and zest. ¢ 35 LaSalle Rd., West Hartford, (860) 904- 


=. style 


RUTH'S (i) 


STEAK HOUSE 


HARTFORD | 860.666.2202 
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6240 (avertbrasserie.com). e Open daily. L D, LS, $$, WA 
[Ke 4/14] 


Barcelona Restaurant & Wine Bar - Spanish Medi- 
terranean Barcelona's newest location in a popular line 
of hip, European-style restaurants. « 971 Farmington 
Ave., West Hartford, (860) 218-2100 (barcelonawinebar. 
com). Open daily. Experts’ Pick—Best Appetizers. L 
(Mon.-Sat.) D LS, $$, E, WA 


Doogie’s Hot Dogs - American Featured on “Man vs. 
Food” this road-food way station is home to the two- 
foot hot dog. Other specialties include burgers, fries, 
seafood and Philly cheese steaks. « 225 Berlin Tpke., 
Broad St., Newington, (860) 666-DOGS (doogieshot- 
dogs.com). Open daily. L D, $, WA 


Firebox « New American Firebox boasts a seasonal, 
Connecticut farm-inspired menu including seared 
Stonington scallops and Connecticut farm-raised lamb. 
¢ 539 Broad St., Hartford, (860) 246-1222 (fireboxres- 
taurant.com). Open daily. Experts’ Pick—Best Brunch. 
L (Mon.-Fri.) D, $$, E, WA 


Fleming’s Prime Steakhouse & Wine Bar- Ameri- 
can A premier destination for prime meats and chops, 
fresh fish and poultry, with a sophisticated wine list. « 
Blue Back Square, 44 South Main St., West Hartford, 
(860) 676-WINE (flemingssteakhouse.com). Open 
daily. Experts’ Pick—Best Steak. D, $$, WA 


Frank Pepe Pizzeria Napoletana - Pizza While 
world-famous white clam pizza is the standout, any pie C- 
here is worth the wait. e 1148 New Britain Ave., West | Fen gl MOST ROMANTIC BEST SERVICE 
Hartford, (860) 236-7373; 221 Buckland Hills Dr., Man- 5 “e BEST OUTDOOR DINING 
chester, (860) 644-7333 (pepespizzeria.com). Open BEST ITALIAN 
daily. L (Mon.-Fri.) D, $, WA : 


Max Fish - Seafood A lively, upscale fish house serving 
a daily selection of fresh seafood and great steaks. The 
Shark Bar is more casual, offering lighter fare and Max 
classics in an up-tempo environment. « 110 Glastonbury 
Blvd., Glastonbury, (860) 652-3474 (maxfishct.com). ae as re a 
Open daily. Experts’ Pick—Best Seafood. L (Mon.-Sat.) 702 State St. « ae.) | 4 iy Reservations 


DLS, $$ New Haven, CT om L Co) ) > ee Recommended 
Metro Bis - American The restaurant’s got a lovely 203.785.8722 > ~ ae goodfellasrestaurant.com 





new home at Simsbury 1820 House, but the focus hasn't 
changed—classically grounded innovation, seasonally 
oriented and ever open to a playful riff or two. « 731 
Hopmeadow St., Simsbury, (860) 651-1908 (metrobis. 


= 
com). Closed Sun. L D, $$, WA [K** 2/14] RESTAURANT ® TAPAS ® WINES ia Nee Best Nueva Latino. Cuisine 
Millwright’s Restaurant - American Tyler Anderson FULL Bar ¢ LOUNGE & ogee \ Now. in Middlebury. 


dazzled us for years at The Copper Beech Inn. Now, he's 
wowing all comers at this sparkling restaurant. « 77 West 
St., Simsbury, (860) 651-5500 (millwrightsrestaurant. 
com). Closed Mon.-Tues. Experts’ Pick—Best New, Best 
Service. D, $$$, WA [*K*&*&%*% 12/12] 


ON20 - Contemporary French/American § Savor 
panaromic city views and sophisticated atmosphere 
along with sumptuous seasonal cuisine. e 400 Columbus 
Blvd., 20th Floor, Hartford, (860) 722-5161 (ontwenty. 


com). Closed Sat.-Sun. Experts’ Pick—Most Romantic. A fusion of various Latin countries comes alive 
L D (Thurs.-Fri.), $$ (L) $$$ (D), E 


Republic - Gastropub Handcrafted beers, boutique 
wines and small-batch bourbons are offered at this high- 
end pub. « 39 Jerome Ave., Bloomfield, (860) 216-5852 paired with a full wine menu. 


(republicct.com). Open daily. L (Mon.-Fri.) D LS, $$ 
[a 10/14] 530 Mippepury Ro., Mippiesury, CT © 203-527-7634 © CEVICHELATINKITCHEN.COM 


a atx 


with bold flavors. Enjoy our menu featuring 
lunch, dinner, over 30 tapas and desserts all 


Rizzuto’s Wood-Fired Kitchen & Bar  /talian Fea- 
tures Neapolitan-style pizza, house-made pasta, artisan 
breads and an antipasto bar. « 111 Memorial Rd., Blue 
Back Square, West Hartford, (860) 232-5000 (rizzutos. 
com). Open daily. Experts’ Pick—Best for Families. L D 
SB, $$, WA 


Ruth’s Chris Steakhouse + Steak Billed as “the steak 
that speaks for itself” the steaks served at the Connecticut 
location of this national chain are USDA Prime. In addi- 
tion, the restaurant utilizes locally sourced produce in its 
recipes. ¢ 2513 Berlin Tpke., Newington, (860) 666-2202 
(ruthschris.com). L (Sun.) D $$$, WA 


Shady Glen - American A dairy bar/restaurant known 
for cheeseburgers and ice cream. « 840 Middle Tpke. : 
E., Manchester, (860) 649-4245; 360 Middle Tpke. W, THE ORIGINAL 


Manchester, (860) 643-0511. Open daily. L D, $, WA FRANK PEPE 


Sorella - /talian A new kid on the block from restau- PIZZERIA NAPOLETANA 


rant pros Billy Carbone and Dan Keller, who own Dish fats 3923 


across the street. « 901 Main St., Hartford, (860) 244-9084 # | r ul eC t O t h Cc oO : i 


(sorellahartford.com). L (Mon.-Sat.) D $$, WA [**% 
3/14] 
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Trumbull Kitchen » American “Global comfort food” 
is served at communal tables in the bar or individual 
tables in the dining rooms at this sophisticated city bras- 
serie. Wine Spectator Award of Excellence. « 150 Trum- 
bull St., Hartford, (860) 493-7417 (maxrestaurantgroup. 
com). Open daily. L (Mon.-Sat.) D LS, $$, E 


Treva Restaurant /fa/ian Offers chef-inspired North- 
ern Italian cuisine—bronzino, tagliardi and porchet- 
ta—in a warm, rustic and casual environment. Treva’s 
mixologists create a wide range of cocktails. « 980 Farm- 
ington Ave., West Hartford, (860) 232-0407 (trevact. 
com). Open daily. L (Mon.-Fri.) D SB LS, $$ 


The Willows - American A suave boite in the Dou- 
bleTree Hotel helmed by star chef Leo Bushey III. On 
the menu: vanilla-poached lobster, pot-au-feu and pork 
tenderloin roulade with sun-dried fruit. « 42 Century 
Dr., Bristol, (860) 589-7766 (doubletree-bristol.com). 
Open daily 5 to 10. D, $$$, WA [Kx *% 8/13] 


Wood-n-Tap- American Hip, fun eateries known for 
great burgers and great beer. You'll also love the pizza, 
pasta, salads and sandwiches. « 99 Sisson Ave., Hartford, 
(860) 232-TAPS; 1274 Farmington Ave., Farmington, 
(860) 773-OPEN; 420 Queen St., Southington, (860) 
329-0032; 12 Town Line Rd., Rocky Hill, (860) 571- 
9444 (woodntap.com). Open daily. Experts’ Pick—Best 
for Families. L D LS, $, WA 


| Litchfield County | 


Arethusa al Tavolo - New American This high-flying 
country restaurant serves sparkling dishes like butter- 
poached halibut with crab paella, rack of lamb and a 
glorious reinvention of Peking duck. « 828 Bantam Rd., 
Bantam, (860) 567-0043 (arethusaaltavolo.com). Open 
Thurs.-Sun. D, $$$, WA [k***% 10/13] 


Backstage - American Located next to the Warner 
Theatre in downtown Torrington, Backstage serves ca- 
sual American fare prepared from scratch—salads and 
soups, creative small plates, hand-formed Angus patties 
on house-baked rolls—and 40 beers on tap. « 84 Main 
St., Torrington, (860) 489-8900 (backstageeatdrinklive. 
com). Open daily. L D LS SB, $$, E, WA [*&* 10/11] 


Carole Peck’s Good News Cafe - New Ameri- 
can Chef Carole Peck offers original dishes like warm 
crab taco and chicken tagine. « 694 Main St. S., Woodbury, 
(203) 266-GOOD (good-news-cafe.com). Closed Tues. 
Experts’ Pick—Best American, Best Appetizers. L D, $$ 


Gifford’s - American Enjoy an American melting pot 
of a menu that features the flavors of Thailand, Tuscany, 
Vietnam, Morocco and France, as well as local farm fare. 
In winter guests can enjoy a fireplace, in summer they 
can eat outside on an awning-shaded dining terrace. « 9 
Maple St., Kent, (860) 592-0262 (jpgifford.com). Closed 
Mon.-Tues. D, $$$, WA [**'% 6/14] 


The Cookhouse - Barbecue “Slo-smoked” baby-back 
ribs and pulled pork are the name of the game here. « 
31 Danbury Rd. (Rte. 7), New Milford, (860) 355-4111 
(thecookhouse.com). Open daily. Experts’ Pick—Best 
Barbecue. L D, $$, WA 


The Hopkins Inn - Austrian/American A country 
inn with an Old World atmosphere known for wiener- 
schnitzel, backhendl and fresh-caught trout. ¢ 22 Hop- 
kins Rd., Warren, (860) 868-7295. Closed Mon. Experts’ 
Pick—Best Outdoor Dining. B L (Tues.-Sat.) D, $$$ 


The Painted Pony - American This cozy spot offers 
a variety of dishes, from prime rib and steak to pasta 
and pizza. Live entertainment every Thurs. ¢ 74 Main St. 
(Rte. 61), Bethlehem, (203) 266-5771 (paintedponyres- 
taurant.com). Open daily. L (Mon.-Sat.) D, $, E, WA 


Pastorale - French/Mediterranean Housed in a 
1760s Colonial, Pastorale uses local and organic ingre- 
dients in dishes like pan-seared Idaho rainbow trout, 
chicken paillard and moules mariniére. « 223 Main St., 
Lakeville, (860) 435-1011 (pastoralebistro.com). Closed 
Mon. D SB, $$, WA 


Patty’s Restaurant - American A delightful breakfast 
experience with generous portions—the menu is influ- 
enced by season and might include treats such as raisin 
French toast or apple, walnut and cranberry pancakes. e 
499 Bantam Rd., Litchfield, (860) 567-3335. Open daily. 
Experts’ Pick—Best Breakfast. B L $ 
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The Restaurant at Winvian - French Chef Chris 
Eddy constantly changes the menu, using simple and 
seasonal ingredients accented with unusual and fresh 
findings. ¢ 155 Alain White Rd., Morris, (860) 567-9600 
(winvian.com). Closed Mon.-Tues. Experts’ Pick—Best 
Overall, Best Hotel Dining. L D, $$$, WA 


Salsa Restaurant - Southwestern Salsa highlights 
Southwestern cuisine with house-made mild-to-hot 
New Mexican-style dishes, fajitas, quesadillas and 
house-made salsas. « 31 Bank St., New Milford, (860) 
350-0701. Closed Mon. L D, $, WA 


Scarpelli’s > American Since 1936, Scarpelli’s has been 
offering classic comfort foods like chicken parmigiana, 
meat loaf, fried chicken and fish-and-chips. « 865 Mi- 
geon Ave., Torrington, (860) 482-7977 (scarpellisclas- 
siccatering.com). Open daily. B L D, $$, WA 


Venetian Restaurant - Classic Italian Enjoy season- 
al specials and traditional fare like house-made pasta, 
veal dishes, grilled lamb chops, and tiramisu and rum 
cake for dessert. « 52 East Main St., Torrington, (860) 
489-8592 (thevenetianrestaurant.com). Closed Tues. L 
(Mon.-Sat.) D, $$, WA 


The Village Restaurant - American A historic pub 
and restaurant in the heart of Litchfield. Veal Bartalucci, 
Parmesan-and-horseradish-encrusted salmon and 
cheeseburgers top the menu. « 25 West St., Litchfield, 
(860) 567-8307 (village-litchfield.com). Open daily. L 
D, $$ 


West Street Grill » New American An innovative 
restaurant with a star-studded clientele and menu to 
match. Serves wild fish, handmade pasta and organic 
salads. Wine Spectator Award of Excellence. »« 43 West 
St., Litchfield, (860) 567-3885 (weststreetgrill.com). 
Open daily. Experts’ Pick—Best Overall, Best American, 
Best Service. L D SB, $$$, R (on weekends), WA 


The White Horse Country Pub - American Serves 
American pub favorites like burgers, ribs and seafood 
bake, along with some English ones—shepherd’s pie, 
fish-and-chips and bangers and mash. « 258 New Mil- 
ford Tpke., Washington, (860) 868-1496 (whitehorse- 
countrypub.com). Open daily. Experts’ Pick—Best Pub, 
Prime Rib. L D SB, $$, WA 


Yokohama - Japanese Delicious tempura and teriyaki 
dishes, plus sushi and sashimi. e 131 Danbury Rd., New 
Milford, (860) 355-0556 (yokohama-sushi.net). Open 
daily. Best Sushi—Litchfield County. L D, $$, WA 





| Middlesex County 


Amici Italian Grill - /talian Features a relaxed atmo- 
sphere and a menu of seafood fra diavolo, filet mignon 
and chicken Milanese. « 280 Main St., Riverview Ctr., 
Middletown, (860) 346-0075 (amiciitaliangrill.com). 
Open daily. L (Mon.-Sat.) D, $$ 


Aspen - New American The menu at this sophisti- 
cated spot includes small plates (house-made tagliatelle, 
grilled flatbreads) and large—duck breast, rabbit, lob- 
ster pappardelle, Stonington sea scallops and more. « 2 
Main St., Old Saybrook, (860) 395-5888 (aspenct.com). 
Open daily. L (Tues.-Sun.) D, $$, WA 


Chamard Bistro - French This sophisticated rustic bis- 
tro features steak frites, cassoulet, lamb chops and wild 
steelhead trout ¢ 115 Cow Hill Rd., Clinton, (860) 664- 
0299, (chamard.com). Closed Mondays. L, D $$, WA 
[kk 6/13] 


Chicago Sam’s - American This beloved sports bar 
takes sports fanaticism to new heights showing every 
NFL, MLB, NBA and NHL game. When it comes to the 
menu this place is also a winner. The 70-item pub menu 
serves lunch till midnight and 20 seasonally rotating 
beers are on tap. ¢ 51 Shunpike Rd., Cromwell, (860) 635- 
1860 (chicagosams.com). Open Daily. L D LS, $, E, WA 


Chip’s Pub Ill - American Something for everyone 
here, from salads and sliders to fried seafood platters 
and steaks. « 24 West Main St., Clinton, (860) 669-DINE 
(chipspub3.com). Open daily. L D, $, WA 


Coyote Blue Tex Mex Café . Tex-Mex The extensive 
menu includes the spinach-and-feta quesadilla, cattle- 
mans steak and Southwestern stir-fry served over Mexi- 


can rice. ¢ 1960 Saybrook Rd., Middletown, (860) 345- 
2403 (coyoteblue.com). Closed Mon. D, $, WA 


Cuckoo’s Nest - Mexican Housed in a 200-year-old 
barn, Cuckoos Nest has been serving nachos, fajitas, 
Cajun shrimp and scallops for over 35 years. « 1712 Post 
Rd., Old Saybrook, (860) 399-9060 (cuckoosnest.biz). 
Open daily. L D SB, $$, E, WA 


Fresh Salt - American Drink in the glorious water 
view while savoring cioppino, merlot-braised short ribs, 
osso buco and Block Island swordfish. « 2 Bridge St., Old 
Saybrook, (860) 395-2000 (saybrook.com). Open daily. 
Experts’ Pick—Best Brunch, Best Outdoor Dining. B L 
(Mon.-Sat.) D SB, $$$, E, WA 


The Griswold Inn + American The beloved 1776 
“Gris” features classic New England cuisine in the din- 
ing room, small plates and 50 wines by the glass in the 
wine bar, and a lively taproom. Wine Spectator Award of 
Excellence. « 36 Main St., Essex, (860) 767-1776 (gris- 
woldinn.com). Open daily. Experts’ Pick—Best Prime 
Rib. L D SB, $$$, E, WA 


Hilltop BBQ. Barbecue Beer-battered onion rings, 
loaded chili, Memphis-style baby-back ribs and corn- 
meal-and-jalapefio-crusted catfish are just a few of the 
down-home choices here. « 12 Rae Palmer Rd., Moo- 
dus, (860) 873-1234 (hilltopbbqsteakhouse.com). Open 
daily. Experts’ Pick—Best Barbecue. L D, $$, WA 


Lenny & Joe’s Fish Tale - Seafood This Connecticut 
institution serves all manner of fresh seafood, from hot 
lobster rolls to baked stuffed shrimp to fried whole-belly 
clams. ¢ 86 Boston Post Rd., Westbrook, (860) 669-0767 
(ljfishtale.com). Open daily. L D, $$, WA 


Luigi’s+/talian Enjoy classic Italian favorites like sea- 
food cannelloni, chicken leonardo, veal parmigiana, 
whole clams, prime rib and other dishes in a warm, 
home-like atmosphere. « 1295 Boston Post Road, Old 
Saybrook, (860) 388-9190  (luigis-restaurant.com). 
Closed Monday (except in July and August). D, $$, WA 


Penny Lane Pub - English Pub A two-story pub 
serving casual fare like burgers, shepherd’s pie, nachos, 
fish and chips, steaks and salads. « 150 Main St., Old 
Saybrook, (860) 388-9646 (pennylanepub.net). Open 
daily. L D, $$, WA 


The Restaurant at Water’s Edge - Continen- 
tal Drink in the view of Long Island Sound as you 
savor fare like filet mignon and applewood-smoked At- 
lantic salmon. ¢ 1525 Boston Post Rd., Westbrook, (860) 
399-5901 (watersedge-resort.com). Open daily. Experts’ 
Pick—Best Brunch. B L D SB, $$$, WA 


Restaurant L&E/French 75 Bar - French Upstairs 
youll find formal, elegant dining and a seasonal menu 
while downstairs offers a more traditional bistro experi- 
ence. ¢ 59 Main St., Chester, (860) 526-5301 (restaurant- 
lande.com). Open daily. D LS, $$$, WA 


River Tavern « American Farm-to-table pioneer Jona- 
than Rapp wears top toque at this town fixture. On the 
menu: made-to-order guacamole, grilled Stonington 
swordfish, New York strip. 23 Main St., Chester, (860) 
526-9417 (rivertavernrestaruant.com). Open daily. L D 
$$ [wk&*% 11/13] 


Six Main - Vegetarian Chef Rachel Carr creates in- 
spired vegetarian cuisine using fresh plant-based ingre- 
dients and produce from the restaurant’s own farm in 
Old Lyme. « 6 Main St., Chester, (860) 322-4212 (six- 
main.com). Open daily. D SB, $$ 


Westbrook Lobster - Seafood Offers the freshest fish 
possible in dishes ranging from baked stuffed lobster to 
teriyaki-grilled salmon to seafood paella. « 346 Boston 
Post Rd., Clinton, (860) 664-9464 (westbrooklobster. 
com). Open daily. L D, $$, WA 


| New Haven County | 


116 Crown - American Tapas/Small Plates Dine 
on sliders, pizzettes and charcuterie and cheese in a 
loungelike atmosphere—along with exciting house 
cocktails created by mixologist John Ginnetti. « 116 
Crown St., New Haven, (203) 777-3116 (116crown. 
com). Open daily. Experts’ Pick—Best Cocktails. D LS, 
$$, E, WA 
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SPECIAL ADVERTISING SECTION 


2014 Connecticut 


Five Star 
Wealth Managers 


A Select Finding a wealth manager who suits your needs can be a 


daunting task. In fact, many consumers have a hard time figuring 


AW A Ht D out where to even begin. 


Sometimes, a few simple questions can set one off on the right 
path. Asking a wealth manager what makes working with him or her a unique experience can help you understand how they work and if their 
style meshes with your own. Further, asking a financial advisor to talk about any specialties they might have can help uncover skills you might 
find useful. 








Ultimately, how do you find an experienced wealth manager who you feel comfortable working with? One who has high retention rates? One 
who has undergone a thorough complaint and regulatory review? One who has tenure in the industry? 


Connecticut magazine and Five Star Professional partnered to find wealth managers who satisfy 10 objective eligibility and evaluation criteria. 
Among many distinguishing attributes, the average one-year client retention rate for this year’s award winners is more than 96 percent. 
Although this list is a useful tool for anyone looking for help in managing their financial world or implementing aspects of their financial strategies, it 
should not be considered exhaustive. Undoubtedly, there are many excellent wealth managers who, for one reason or another, are not on this year’s 
list. 


In order to consider a broad population of high-quality wealth managers, award candidates are identified by one of three sources: firm nomination, 
peer nomination or pre-qualification based on industry standing. Self-nominations are not accepted. Connecticut award candidates were identified 
using internal and external research data. 


D ete rl I i a tl 0 i Award candidates who satisfied 10 objective eligibility and evaluation criteria were named 
0 F AWA R D W | N N F R S 2014 Five Star Wealth Managers. 








Eligibility Criteria - Required Evaluation Criteria - Considered 

1. Credentialed as an investment advisory representative or a 6. One-year client retention rate. 
registered investment advisor. 7. Five-year client retention rate. 

2. Actively employed as a credentialed professional in the 8. Non-institutional discretionary and/or non-discretionary client 
financial services industry for a minimum of five years. aeusis adininistered. 

3. Favorable regulatory and complaint history review. O- Number ot client households served. 

4. Fulfilled their firm review based on internal firm standards. 10. Education and professional designations. 

5. Accepting new clients. 

















R eC S eC ad l C h ¢ Wealth managers do not pay a fee to be considered or placed on the final list of Five Star Wealth 


DISCLOSURES = te 


¢ The Five Star award is not indicative of the wealth manager’s future performance. 
¢ Wealth managers may or may not use discretion in their practice and therefore may not manage their clients’ assets. 


¢ The inclusion of a wealth manager on the Five Star Wealth Manager list should not be construed as an endorsement of the wealth manager by Five 
Star Professional or Connecticut magazine. 


¢ Working with a Five Star Wealth Manager or any wealth manager is no guarantee as to future investment success, nor is there any guarantee that the 
selected wealth managers will be awarded this accomplishment by Five Star Professional in the future. 


* Five Star Professional is not an advisory firm, and the content of this article should not be considered financial advice. For more information on the 
Five Star award and the research/selection methodology, go to www.fivestarprofessional.com. 


° 3,926 award candidates in the Connecticut area were considered for the Five Star Wealth Manager award. 515 (approximately 14 percent of the 
award candidates) were named 2014 Five Star Wealth Managers. 


Regulatory Review 


As defined by Five Star Professional, the wealth manager has not: 
* Been subject to a regulatory action that resulted in a license being suspended or revoked, or payment of a fine. 
¢ Had more than a total of three customer complaints filed against them (settled or pending) with any regulatory authority or Five Star Professional’s consumer 
complaint process. 
¢ Individually contributed to a financial settlement of a customer complaint filed with a regulatory authority. 
¢ Filed for personal bankruptcy. 
* Been convicted of a felony. 
Five Star Professional conducts a regulatory review of each nominated wealth manager using the Investment Adviser Public Disclosure ([APD) website. Five Star 
Professional also uses multiple supporting processes to help ensure that a favorable regulatory and complaint history exists. Data submitted through these 
processes was applied per the above criteria: 
¢ Each wealth manager who passes the Five Star Professional regulatory review must attest that they meet the definition of favorable regulatory history, based 
upon the criteria listed above. 
¢ Five Star Professional promotes via local advertising the opportunity for consumers to confidentially submit complaints regarding a wealth manager. 
* Five Star Professional contacted approximately 1 in 12 households identified as having a high propensity to use the services of wealth managers in order to 
provide consumers the opportunity to submit complaints regarding a wealth manager. 


For more information on the program, go to FiveStarProfessional.com/awards/cpa_epa_wm_program.php. 
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SPECIAL ADVERTISING SECTION 


Andrew A. Agemy 


Retirement Income Strategist 





Specializing in Income and 
Retirement Planning 


Left to right: Standing: Carrie Martinelli, Angela Jones, three-year winner Andrew A. Agemy, Sharon Lucca 
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« Experienced, expert financial guidance 
« Acommitment to client education and service 
« Personalized, comprehensive retirement income planning 


Like any major life-changing event, retirement signals a providing comprehensive approaches to developing their 
significant transition in someone's life. Andrew A. Agemy financial plans, encompassing financial factors relevant to 
has plenty of experience guiding people through major retirement, including the integration of Social Security, taxes, 


life transitions, formerly as an ordained minister and for 
the past 24 years as principal of Agemy Financial Strategies, 
Inc. Agemy specializes in helping those who are nearing 
retirement or retired, coaching them with many important 
decisions to be made which significantly impact retirement 


asset allocation, estate planning and much more. From the big 
picture down to the smallest detail, Agemy leaves no stone un- 
turned to provide clients with the tools to make this important 
transition, taking an educational approach, helping his clients 
understand the universe of options that are available to them. 


goals. Every day, Agemy helps clients plan for retirement, 





741 Boston Post Road, Suite 308 + Guilford, CT 06437 
Office: 203-738-0026 « Toll-free: 800-725-7616 
Office@agemy.com » www.agemy.com 


Securities and Advisory Services offered through Client One Securities, LLC Member FINRA/SIPC and an Investment Advisor 
Agemy Financial Strategies, Inc. and Client One Securities, LLC are not affiliated. 





_, The Five Star Wealth Manager award, administered by Crescendo Business Services, LLC (dba Five Star Professional), is based on 10 objective criteria: 

| 1.Credentialed as a registered investment adviser or a registered investment adviser representative; 2. Active as a credentialed professional in the financial 

services industry for a minimum of 5 years; 3. Favorable regulatory and complaint history review (As defined by Five Star Professional, the wealth manager 

has not: A. Been subject to a regulatory action that resulted in a license being suspended or revoked, or payment of a fine; B. Had more than a total of 

three customer complaints filed against them [settled or pending] with any regulatory authority or Five Star Professional's consumer complaint process. 

Unfavorable feedback may have been discovered through a check of complaints registered with a regulatory authority or complaints registered through 

Five Star Professional's consumer complaint process; C. Individually contributed to a financial settlement of a customer complaint filed with a regulatory 

authority; D. Filed for personal bankruptcy; E. Been convicted of a felony); 4. Fulfilled their firm review based on internal standards; 5. Accepting new clients; 

| 6. One-year client retention rate; 7. Five-year client retention rate; 8. Non-institutional discretionary and/or non-discretionary client assets administered; 

| 9. Number of client households served; 10. Education and professional designations. Wealth managers do not pay a fee to be considered or awarded. Once 

awarded, wealth managers may purchase additional profile ad space or promotional products. The award methodology does not evaluate the quality of 

services provided and is not indicative of the winner's future performance. 3,926 Connecticut wealth managers were considered for the award; 515 (14% of 
candidates) were named Five Star Wealth Managers. 





SPECIAL ADVERTISING SECTION 


Mangs Financial LLC 


Wealth Management 
r, - 
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TWO-YEAR WINNER 





Left to right: Adam Mangs, Operations Manager; two-year winner David A. Mangs Ph.D., CLU®, ChFC® 
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¢ Retirement and lifestyle income planning 
« Estate and legacy planning 
¢ Portfolio monitoring and review 


For more than three decades, Mangs Financial LLC remains that exceeds client expectations. In retirement planning, we 
committed to helping clients work toward achieving their seek to provide lifetime income, indexed for inflation that we 
unique goals and objectives, and addressing their financial plan for sustaining both your standard of living and the quality 
concerns and opportunities through honest, unbiased of your lifestyle. 

financial advice. We offer cost-effective, personalized service 


Mangs Financial LLC 


4 Forest Park Drive « Farmington, CT 06032 
Phone: 860-677-7720 
dmangs@mangsfinancial.com »* www.mangsfinancial.com 


Securities offered by LPL Financial, Member FINRA/SIPC. 
Award based on 10 objective criteria associated with providing quality services to clients such as credentials, experience, and assets under management among other factors. Wealth managers do 
not pay a fee to be considered or placed on the final list of 2014 Five Star Wealth Managers. 


The Five Star Wealth Manager award, administered by Crescendo Business Services, LLC (dba Five Star Professional), is based on 10 objective criteria: 

1. Credentialed as a registered investment adviser or a registered investment adviser representative; 2. Active as a credentialed professional in the financial 
services industry for a minimum of 5 years; 3. Favorable regulatory and complaint history review (As defined by Five Star Professional, the wealth manager 

has not: A. Been subject to a regulatory action that resulted in a license being suspended or revoked, or payment of a fine; B. Had more than a total of 

three customer complaints filed against them [settled or pending] with any regulatory authority or Five Star Professional's consumer complaint process. 
Unfavorable feedback may have been discovered through a check of complaints registered with a regulatory authority or complaints registered through 
Five Star Professional's consumer complaint process; C. Individually contributed to a financial settlement of a customer complaint filed with a regulatory 
authority; D. Filed for personal bankruptcy; E. Been convicted of a felony); 4. Fulfilled their firm review based on internal standards; 5. Accepting new clients; 

6. One-year client retention rate; 7. Five-year client retention rate; 8. Non-institutional discretionary and/or non-discretionary client assets administered; 

9. Number of client households served; 10. Education and professional designations. Wealth managers do not pay a fee to be considered or awarded. Once 
awarded, wealth managers may purchase additional profile ad space or promotional products. The award methodology does not evaluate the quality of 
services provided and is not indicative of the winner's future performance. 3,926 Connecticut wealth managers were considered for the award; 515 (14% of 
candidates) were named Five Star Wealth Managers. 





SPECIAL ADVERTISING SECTION 


Comprehensive Planning Associates, Ltd. 
Are You Perfectly Happy With Your Current Advisor? 


al; \ ew 


Personal Attention 
to Your Individual Needs 
and Goals 





Left to right: Frank Hackett; Carol McClatchie; Flora Mustafaj; 2014 winner Gretchen Brunner, CFP®; Matthew Brunner 


No 
—) 
jd 
— 
er 
paul o 
< 
a>) 
6 p) 
ee 
=) 
=~ 
fe") 
= 
—" 
= 
-» 
=) 
=) 
me 
ge 
a?) 
= 
WN 
| 
= 
= 
= 
= 
a 
3 
=) 
ey 
= 
@ 
8 
= 


« Protection and growth of family assets and wealth 
« Comprehensive planning: financial, tax, retirement, estate, education 
¢ Portfolio management and investment, savings and insurance strategies 


Comprehensive Planning Associates, Ltd. (Compass) isa team goals, we will create a strategic financial plan and act as your 
of experienced professionals from diversified backgrounds advisor to keep you moving. Through analysis and planning, 
assembled to assist you in all aspects of your family’s financial we will help you address the delicate balance between living 
future. We work with you to gain a complete understanding of the life you want today and reaching your financial goals of 
your personal financial situation and objectives. Based on your _ the future. 





FSi SEP 
CMMs 
164 Kings Highway North + Westport, CT 06880 


Office: 203-454-5970 + Toll-free: 800-339-9252 
services@compass-ltd.com * www.compass-ltd.com 


Insurance products and services, fee-based financial planning and investment advisory services are offered by Comprehensive Planning Assoc, Ltd. (Compass), a Registered Investment Advisor in 
the State of Connecticut. Securities are offered by Gretchen Brunner through Gradient Securities, LLC (Arden Hills, MN 866-991-1539). Member FINRA | SIPC. Comprehensive Planning Assoc, Ltd. 
(Compass) and Gradient Securities, LLC are not affiliated companies. 





_ The Five Star Wealth Manager award, administered by Crescendo Business Services, LLC (dba Five Star Professional), is based on 10 objective criteria: 
_-— | 1. Credentialed as a registered investment adviser or a registered investment adviser representative; 2. Active as a credentialed professional in the financial 
services industry for a minimum of 5 years; 3. Favorable regulatory and complaint history review (As defined by Five Star Professional, the wealth manager 
has not: A. Been subject to a regulatory action that resulted in a license being suspended or revoked, or payment of a fine; B. Had more than a total of 
three customer complaints filed against them [settled or pending] with any regulatory authority or Five Star Professional's consumer complaint process. 
Unfavorable feedback may have been discovered through a check of complaints registered with a regulatory authority or complaints registered through 
Five Star Professional's consumer complaint process; C. Individually contributed to a financial settlement of a customer complaint filed with a regulatory 
authority; D. Filed for personal bankruptcy; E. Been convicted of a felony); 4. Fulfilled their firm review based on internal standards; 5. Accepting new clients; 
6. One-year client retention rate; 7. Five-year client retention rate; 8. Non-institutional discretionary and/or non-discretionary client assets administered; 
9. Number of client households served; 10. Education and professional designations. Wealth managers do not pay a fee to be considered or awarded. Once 
awarded, wealth managers may purchase additional profile ad space or promotional products. The award methodology does not evaluate the quality of 
services provided and is not indicative of the winner's future performance. 3,926 Connecticut wealth managers were considered for the award; 515 (14% of 
candidates) were named Five Star Wealth Managers. 
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SPECIAL ADVERTISING SECTION 


Compass Rose Strategic Partners LLC 


Comprehensive Financial Services for Families and Individuals 


Strategic Financial 
Management, Retirement 
Income Distribution 


THREE-YEAR WINNER 
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Left to right: Lynn T. Cravinho, Financial Advisor, JD, CPA; three-year winner Simone M. Gladstone, CertiFicD FINANCIAL 
PLANNER™, Financial Advisor 
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« Simplifying clients’ complex financial lives 
« Managing retirement income for a lifetime 
¢ Guiding clients through rough seas such as death of a family member and volatile markets 


We build personal relationships with families that span Accountability: to our clients and the profession. 

generations by going back to the basics: sharing our clients’ 

vision by listening first, earning their trust and providing 

responsive service. Our team accomplishes this by having a Duty and respect: to our clients, the profession and the 


Excellence: requiring a lifelong commitment to learning. 


solid foundation in the following attributes*: community with whom we interact. 
Altruism: attending to our clients’ best interests rather than our Honor and integrity: committed to being fair, truthful and 
own self-interests. straightforward. 





516 Vauxhall Street, Suite 202 - New London, CT 06320 
Office: 860-437-7600 
simone@compassrsp.com « lynn@compassrsp.com 


Securities offered through Triad Advisors, Member FINRA/SIPC. Advisory Services offered through Compass Rose Strategic Partners LLC. 
Compass Rose Strategic Partners LLC is not affiliated with Triad Advisors. 
*Adopted from the American Board of Internal Medicine, American College of Physicians and European Federation of Internal Medicine 2002 Charter. 


The Five Star Wealth Manager award, administered by Crescendo Business Services, LLC (dba Five Star Professional), is based on 10 objective criteria: 
1. Credentialed as a registered investment adviser or a registered investment adviser representative; 2. Active as a credentialed professional in the financial 
services industry for a minimum of 5 years; 3. Favorable regulatory and complaint history review (As defined by Five Star Professional, the wealth manager 
has not: A. Been subject to a regulatory action that resulted in a license being suspended or revoked, or payment of a fine; B. Had more than a total of 
three customer complaints filed against them [settled or pending] with any regulatory authority or Five Star Professional's consumer complaint process. 
Unfavorable feedback may have been discovered through a check of complaints registered with a regulatory authority or complaints registered through 
Five Star Professional's consumer complaint process; C. Individually contributed to a financial settlement of a customer complaint filed with a regulatory 
authority; D. Filed for personal bankruptcy; E. Been convicted of a felony); 4. Fulfilled their firm review based on internal standards; 5. Accepting new clients; 
6. One-year client retention rate; 7. Five-year client retention rate; 8. Non-institutional discretionary and/or non-discretionary client assets administered; 
9. Number of client households served; 10. Education and professional designations. Wealth managers do not pay a fee to be considered or awarded. Once 
awarded, wealth managers may purchase additional profile ad space or promotional products. The award methodology does not evaluate the quality of 
services provided and is not indicative of the winner's future performance. 3,926 Connecticut wealth managers were considered for the award; 515 (14% of 
candidates) were named Five Star Wealth Managers. 





SPECIAL ADVERTISING SECTION 


Valenti Wealth Management 


Because Trust and Independence Matter 


~ Retirement Planning, 
THREE-YEAR WINNER Investment Management, 
Wealth Management 





Three-year winner Joan Valenti 
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« Independent and unbiased financial strategies 
« Exceptional service for long-lasting relationships 
« Personalized approach to wealth building and wealth preservation 


y 


Joan Valenti, founder of Valenti Wealth Management, LLC, has through LPL Financial. They listen carefully to their clients 


been providing financial guidance for experienced investors 
since 1982. She leads an experienced team that specializes in 
helping clients pursue their retirement goals and distribute 


needs, identify the best options for their unique circumstances 
and guide them along the path of financial well-being. 


Our mission and our promise is to help you grow and protect 


their assets in a tax-efficient manner. They focus on wealth 
accumulation and preservation of wealth from generation to 
generation. Joan and her team understand the importance 
of providing dependable, trustworthy and objective advice 


VALENTI 


WEALTH 
MANAGEMENT 
3 Forest Park Drive + Farmington, CT 06032 
Office: 860-677-7790 + Fax: 860-677-6979 
joan.valenti@valentiwealthmanagement.com + www.valentiwealthmanagement.com 


your assets by providing caring, personal service, in-depth 
knowledge and unbiased financial strategies. 


Securities offered through LPL Financial, Member FINRA/SIPC. 





_, The Five Star Wealth Manager award, administered by Crescendo Business Services, LLC (dba Five Star Professional), is based on 10 objective criteria: 

~ 1.Credentialed as a registered investment adviser or a registered investment adviser representative; 2. Active as a credentialed professional in the financial 

services industry for a minimum of 5 years; 3. Favorable regulatory and complaint history review (As defined by Five Star Professional, the wealth manager 

has not: A. Been subject to a regulatory action that resulted in a license being suspended or revoked, or payment of a fine; B. Had more than a total of 

three customer complaints filed against them [settled or pending] with any regulatory authority or Five Star Professional's consumer complaint process. 

Unfavorable feedback may have been discovered through a check of complaints registered with a regulatory authority or complaints registered through 

Five Star Professional's consumer complaint process; C. Individually contributed to a financial settlement of a customer complaint filed with a regulatory 

authority; D. Filed for personal bankruptcy; E. Been convicted of a felony); 4. Fulfilled their firm review based on internal standards; 5. Accepting new clients; 

| 6. One-year client retention rate; 7. Five-year client retention rate; 8. Non-institutional discretionary and/or non-discretionary client assets administered; 

i 9. Number of client households served; 10. Education and professional designations. Wealth managers do not pay a fee to be considered or awarded. Once 

awarded, wealth managers may purchase additional profile ad space or promotional products. The award methodology does not evaluate the quality of 

services provided and is not indicative of the winner's future performance. 3,926 Connecticut wealth managers were considered for the award; 515 (14% of 
candidates) were named Five Star Wealth Managers. 





SPECIAL ADVERTISING SECTION 


Root, Borajkiewicz, Lucarelli Wealth Advisors 


Helping Clients to Manage Their Financial Lives and Plan to Achieve Success 


———— : ot el LES UL Ma Riadtdde lsat 















Borajkiewicz. 
Lucarelli 


hh Athviee 


rate ‘readin, Rabon Precis od Arianngaties Fiveeneil Heervom, Wa 


Areas of focus: financial 
planning, wealth 
management and estate 


planning strategies 





Left to right: Three-year winners Jonathan Root, Private Wealth Advisor, CRPC®, CDFA®; Christopher Borajkiewicz, Private 
Wealth Advisor, CFP®, ChFC®, CRPC®; Robert Lucarelli, Private Wealth Advisor, CFP® and Jeff Jolly, Financial Advisor; 
Also pictured: Kyle Casagrande, Financial Advisor; Chris Maciejak, Financial Advisor; 

(Not Pictured Vaughn Peterson, Financial Advisor) 
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¢ Sound financial advice tailored to your unique situation 
« Retirement income, wealth management and wealth preservation strategies 
¢ Coordinated team of advisors and staff to meet our clients’ needs 


At Root, Borajkiewicz, Lucarelli Wealth Advisors, a private and economic conditions. We work to organize and 
wealth advisory practice of Ameriprise Financial Services, streamline the financial lives of individuals and families. We 
Inc., our goal is to ensure you have guidance designed to provide excellent service, customized advice, investment 
help you meet your financial goals in all types of personal management and estate planning strategies. 


Ameriprise & 


Financial 


Root, Borajkiewicz, Lucarelli Wealth Advisors 
250 State Street, Unit E1 » North Haven, CT 06473 
Office: 203-407-8188 + Fax: 203-287-0414 
Jon: 203-407-8188, Ext. 311 + Chris: 203-407-8188, Ext. 305 + Bob: 203-407-8188, Ext. 320 
jonathan.r.root@ampf.com + christopher.m.borajkiewicz@ampf.com + robert.j.lucarelli@ampf.com 


Investors should conduct their own evaluation of a financial professional as working with a financial advisor is not a guarantee of future financial success. Ameriprise Financial Services, Inc., 
Member FINRA and SIPC. Investment advisory services and products are made available through Ameriprise Financial Services, Inc., a registered investment adviser. 


The Five Star Wealth Manager award, administered by Crescendo Business Services, LLC (dba Five Star Professional), is based on 10 objective criteria: 
1. Credentialed as a registered investment adviser or a registered investment adviser representative; 2. Active as a credentialed professional in the financial 
services industry for a minimum of 5 years; 3. Favorable regulatory and complaint history review (As defined by Five Star Professional, the wealth manager 
has not: A. Been subject to a regulatory action that resulted in a license being suspended or revoked, or payment of a fine; B. Had more than a total of 
three customer complaints filed against them [settled or pending] with any regulatory authority or Five Star Professional's consumer complaint process. 
Unfavorable feedback may have been discovered through a check of complaints registered with a regulatory authority or complaints registered through 
Five Star Professional's consumer complaint process; C. Individually contributed to a financial settlement of a customer complaint filed with a regulatory 
authority; D. Filed for personal bankruptcy; E. Been convicted of a felony); 4. Fulfilled their firm review based on internal standards; 5. Accepting new clients; 
6. One-year client retention rate; 7. Five-year client retention rate; 8. Non-institutional discretionary and/or non-discretionary client assets administered; 
9. Number of client households served; 10. Education and professional designations. Wealth managers do not pay a fee to be considered or awarded. Once 
awarded, wealth managers may purchase additional profile ad space or promotional products. The award methodology does not evaluate the quality of 
services provided and is not indicative of the winner's future performance. 3,926 Connecticut wealth managers were considered for the award; 515 (14% of 
candidates) were named Five Star Wealth Managers. 





SPECIAL ADVERTISING SECTION 


Stephen P. Nitz 


Providing Comprehensive Retirement Income Planning 


Areas of Focus: Financial 


THREE-YEAR WINNER Planning and Fee-Based 
Wealth Management 





Three-year winner Stephen P. Nitz, Investment Executive, Registered Investment Advisor Representative 
CERTIFIED FINANCIAL PLANNER™, Certified Retirement Counselor® 
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¢ Specializing in retirement income planning 
¢« Comprehensive wealth management solutions 
¢ More than 25 years of financial services experience 


The focus of my practice is on retirement income planning. advising them on how to get there and reminding them of 
| work to ensure my clients always have enough income to the importance of a disciplined approach along the way. | 
maintain their dignity and independence during retirement. help guide my clients through difficult periods in the financial 
My staff and | strive to do everything in our power to keep our markets by sharing historical perspectives while providing 
clients focused on their financial goals and objectives, while excellent service at all times. 


igi 
Fairfield County 
Financial Services 


150 Danbury Road « Ridgefield, CT 06877 
Office: 203-431-7536 + Cell: 203-648-0541 
snitz@infinexgroup.com + www.fairfieldcountybank.com 


Investment and insurance products and services are offered through INFINEX INVESTMENTS, INC. Member FINRA/SIPC. Fairfield County Financial Services is a trade name of the bank. Infinex and 
the bank are not affiliated. Products and services made available through Infinex are not insured by the FDIC or any other agency of the United States and are not deposits or obligations of nor 
guaranteed or insured by any bank or bank affiliate. These products are subject to investment risk, including the possible loss of value. 





The Five Star Wealth Manager award, administered by Crescendo Business Services, LLC (dba Five Star Professional), is based on 10 objective criteria: 
1. Credentialed as a registered investment adviser or a registered investment adviser representative; 2. Active as a credentialed professional in the financial 
services industry for a minimum of 5 years; 3. Favorable regulatory and complaint history review (As defined by Five Star Professional, the wealth manager 
has not: A. Been subject to a regulatory action that resulted in a license being suspended or revoked, or payment of a fine; B. Had more than a total of 
three customer complaints filed against them [settled or pending] with any regulatory authority or Five Star Professional's consumer complaint process. 
Unfavorable feedback may have been discovered through a check of complaints registered with a regulatory authority or complaints registered through 
Five Star Professional's consumer complaint process; C. Individually contributed to a financial settlement of a customer complaint filed with a regulatory 
authority; D. Filed for personal bankruptcy; E. Been convicted of a felony); 4. Fulfilled their firm review based on internal standards; 5. Accepting new clients; 
6. One-year client retention rate; 7. Five-year client retention rate; 8. Non-institutional discretionary and/or non-discretionary client assets administered; 
9. Number of client households served; 10. Education and professional designations. Wealth managers do not pay a fee to be considered or awarded. Once 
awarded, wealth managers may purchase additional profile ad space or promotional products. The award methodology does not evaluate the quality of 
services provided and is not indicative of the winner's future performance. 3,926 Connecticut wealth managers were considered for the award; 515 (14% of 
candidates) were named Five Star Wealth Managers. 





SPECIAL ADVERTISING SECTION 


Lobo & Pascale Wealth Management, LLC 


Helping Our Clients Reach, Transition Into and Enjoy Retirement 





Areas of Focus: Retirement 
Income Planning and 
Wealth Management 


THREE-YEAR WINNER 


Left to right: Three-year winner Jeremy Lobo, CFP®, CFS, AIF®; 2014 winner Christopher Pascale, CFP®, CIMA®, AIF® 
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« Providing comprehensive, independent and objective wealth management 
¢ Helping clients navigate through a dynamic and complex world of investments 
« Leveraging our extensive experience to help our clients reach their goals 


Jeremy Lobo and Christopher Pascale are CertiFicD Financial well-known both locally and nationally as financial planners 
PLANNER™ professionals who have been helping investors and public speakers. They speak several times a year and are 
reach their goals for nearly 20 years. Specializing in retirement passionate about educating both their clients and the public 
income planning and wealth management for high-net-worth on common retirement pitfalls and how to avoid them. Lobo 
individuals, families and businesses, Chris and Jeremy are and Pascale are honored to be recognized for this award. 


LOBO & PASCALE 


WEALTH MANAGEMENT, LLC* 
p+ Ren agen eg 


1062 Barnes Road, Suite 201 + Wallingford, CT 06492 
Office: 203-269-3700 + Fax: 203-294-9040 
info@lobopascale.com » www.lobopascale.com 








Securities and Advisory Services offered through Commonwealth Financial Network, Member FINRA/SIPC, a Registered Investment Adviser. 


The Five Star Wealth Manager award, administered by Crescendo Business Services, LLC (dba Five Star Professional), is based on 10 objective criteria: 
1. Credentialed as a registered investment adviser or a registered investment adviser representative; 2. Active as a credentialed professional in the financial 
services industry for a minimum of 5 years; 3. Favorable regulatory and complaint history review (As defined by Five Star Professional, the wealth manager 
has not: A. Been subject to a regulatory action that resulted in a license being suspended or revoked, or payment of a fine; B. Had more than a total of 
three customer complaints filed against them [settled or pending] with any regulatory authority or Five Star Professional's consumer complaint process. » 
Unfavorable feedback may have been discovered through a check of complaints registered with a regulatory authority or complaints registered through ( 
Five Star Professional's consumer complaint process; C. Individually contributed to a financial settlement of a customer complaint filed with a regulatory 
authority; D. Filed for personal bankruptcy; E. Been convicted of a felony); 4. Fulfilled their firm review based on internal standards; 5. Accepting new clients; 

6. One-year client retention rate; 7. Five-year client retention rate; 8. Non-institutional discretionary and/or non-discretionary client assets administered; 

9. Number of client households served; 10. Education and professional designations. Wealth managers do not pay a fee to be considered or awarded. Once 
awarded, wealth managers may purchase additional profile ad space or promotional products. The award methodology does not evaluate the quality of 
services provided and is not indicative of the winner's future performance. 3,926 Connecticut wealth managers were considered for the award; 515 (14% of 
candidates) were named Five Star Wealth Managers. 





SPECIAL ADVERTISING SECTION 


Brendan Toomey 


An Independent Firm With a Generation of Experience to Invest in Your Family 





i, is ; Fee-Based Wealth 
; p Management; Financial, 
Retirement and Succession 
Planning; Trust Services 


THREE-YEAR WINNER 





Left to right: Tammy St.Pierre, Office Manager; Austin Toomey, Financial Adviser; 
three-year winner Brendan Toomey, CFP®, President; Ashley Tranquist, Insurance Specialist 
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¢ CERTIFIED FINANCIAL PLANNER™ professional since 1993 
« More than 23 years of investment experience; 20 years of tax preparation experience 
« Financial author and seminar speaker 


Brendan Toomey, Founder and President of Toomey system of asset management, which we feel is very contrary to 





Investment Management, Inc., has been working with the 
public since 1986. That experience has enabled an incredible 
sense of understanding what you truly want, need and expect. 
As an independent firm, we have developed a commission-free 


traditional buy-and-hope investing. Through our proprietary 
risk-based models, we review each account daily. This platform 
enables our objective of treating each client fairly and equally 
in pursuit of the best possible results. 





Toomey Investment Management, Inc. 


420 Center Street, Suite 1 + Wallingford, CT 06492 
Office: 203-949-1710 
b2mee@toomeyinvest.com + www.toomeyinvest.com 


Securities offered through Leigh Baldwin & Co., LLC. Member FINRA/SIPC. 


The Five Star Wealth Manager award, administered by Crescendo Business Services, LLC (dba Five Star Professional), is based on 10 objective criteria: 
1. Credentialed as a registered investment adviser or a registered investment adviser representative; 2. Active as a credentialed professional in the financial 
services industry for a minimum of 5 years; 3. Favorable regulatory and complaint history review (As defined by Five Star Professional, the wealth manager 
has not: A. Been subject to a regulatory action that resulted in a license being suspended or revoked, or payment of a fine; B. Had more than a total of 
three customer complaints filed against them [settled or pending] with any regulatory authority or Five Star Professional's consumer complaint process. 
Unfavorable feedback may have been discovered through a check of complaints registered with a regulatory authority or complaints registered through 
Five Star Professional's consumer complaint process; C. Individually contributed to a financial settlement of a customer complaint filed with a regulatory 
authority; D. Filed for personal bankruptcy; E. Been convicted of a felony); 4. Fulfilled their firm review based on internal standards; 5. Accepting new clients; 
6. One-year client retention rate; 7. Five-year client retention rate; 8. Non-institutional discretionary and/or non-discretionary client assets administered; 
9. Number of client households served; 10. Education and professional designations. Wealth managers do not pay a fee to be considered or awarded. Once 
awarded, wealth managers may purchase additional profile ad space or promotional products. The award methodology does not evaluate the quality of 
services provided and is not indicative of the winner's future performance. 3,926 Connecticut wealth managers were considered for the award; 515 (14% of 
candidates) were named Five Star Wealth Managers. 





SPECIAL ADVERTISING SECTION 


Ron Weiner 
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THREE-YEAR WINNER 


Three-year winner Ron Weiner, CFP® 


A True Concierge, Comprehensive Wealth Management Firm 
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Financial Planning, 
Investment, Trading, 
Estate Planning and Trust 
Management Experience 


¢ Seventeen salaried professionals comprising more than 300 years of experience 
- Voted Best Financial Planning Firm in state by the Connecticut Law Tribune in 2012, 2011 and 2009* 
« Ron Weiner named Top 100 Independent Financial Advisors by Barron’s** 


RDM Financial Group is a carefully constructed team of 
17 salaried professionals (MBA, CFA®, CLU°, ChFC®, CIMC®, 
CASL®, CDP, JD), not commission-based professionals. We are 
committed to the overall financial success of our clients. Ours 
is an ever-evolving process. Clients’ lives change and financial 
markets change. As part of our process, we constantly monitor 
how our clients are positioned relative to meeting both short- 


should work closely with the client’s tax and legal professionals 
in order to create a coordinated, thoughtful plan and pathway. 
This allows clients to efficiently direct resources toward their 
stated goals. In these volatile times, we believe our almost 
97 percent five-year client retention rate coupled with the 
significant tenure of our staff and management attests to both 
our stability and abilities. 
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and long-term goals. We believe the investment advisor 


> RDM FINANCIAL GROUP 


1555 Post Road East - Westport, CT 06880 | 120 East Palmetto Park Road + Boca Raton, FL 33432 
Connecticut Office: 203-255-0222 + Florida Office: 561-393-8500 
rdm@rdmfinancial.com »+ www.rdmfinancial.com 


Retirement Design & Management, Inc., Registered Investment Advisor, Securities offered through RDM Investment Services, Inc., Member FINRA/SIPC, RDM Insurance Services, Inc., 
*August 2012, August 2011, October 2009. **Barron’s August 29, 2011, August 30, 2010, August 24, 2009, August 18, 2008, August 27, 2007. 


The Five Star Wealth Manager award, administered by Crescendo Business Services, LLC (dba Five Star Professional), is based on 10 objective criteria: 
1. Credentialed as a registered investment adviser or a registered investment adviser representative; 2. Active as a credentialed professional in the financial 
services industry for a minimum of 5 years; 3. Favorable regulatory and complaint history review (As defined by Five Star Professional, the wealth manager 
has not: A. Been subject to a regulatory action that resulted in a license being suspended or revoked, or payment of a fine; B. Had more than a total of 
three customer complaints filed against them [settled or pending] with any regulatory authority or Five Star Professional's consumer complaint process. 
Unfavorable feedback may have been discovered through a check of complaints registered with a regulatory authority or complaints registered through 
Five Star Professional's consumer complaint process; C. Individually contributed to a financial settlement of a customer complaint filed with a regulatory 
authority; D. Filed for personal bankruptcy; E. Been convicted of a felony); 4. Fulfilled their firm review based on internal standards; 5. Accepting new clients; 
6. One-year client retention rate; 7. Five-year client retention rate; 8. Non-institutional discretionary and/or non-discretionary client assets administered; 
9. Number of client households served; 10. Education and professional designations. Wealth managers do not pay a fee to be considered or awarded. Once 
awarded, wealth managers may purchase additional profile ad space or promotional products. The award methodology does not evaluate the quality of 
services provided and is not indicative of the winner's future performance. 3,926 Connecticut wealth managers were considered for the award; 515 (14% of 
candidates) were named Five Star Wealth Managers. 





SPECIAL ADVERTISING SECTION 


Financial Network Limited 
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View Our Suite of 
Comprehensive and 
Innovative Solutions for 
Individuals and Businesses 
at www.fnlonline.com. 


TWO-YEAR WINNER 





Left to right: 2014 winners Michael Del Re, Jr., ChFC®, AIF®, CLU®; and Michael Del Re, Ill, ChFC®, REBC®, AIF®; 
two-year winner Robert Pascarell, Sr., AIF®, RFC® 
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« 401(k) and other employer-sponsored retirement plans 
« Wealth management and financial planning for individuals and families 
« Fiduciary responsibilities 


FNL was founded in order to provide personalized investment ongoing fiduciary best practices as defined by ERISA. We are 
Strategies for individuals and families, and distinctive part of a select group of advisors within our industry who 
employee benefit programs for employers. Nearly 30 years act as fiduciaries to our plan sponsor clientele. Along with 





later, we remain an independent, family-owned firm with the 
same mission and commitment: to provide comprehensive 
and innovative client solutions with the highest levels of 
professionalism and integrity. 


We assist employers in the design and implementation 
of their retirement plans, including the establishment of 


independent and objective advice, our individual wealth 
management clients benefit from the formalized portfolio 
construction and risk management processes we have 
developed for our 401(k) practice. 


Solid, stable and committed to our clients, FNL has proven that 
quality and service are the standards of our business practice. 


FINANCIAL NETWORK 
L I M I T E D 


i 


Employee Benefits, Investments & Insurance 


612 Wheelers Farms Road + Milford, CT 06461 
Office: 203-878-8194 
info@fnlonline.com + www.fnlonline.com 





Registered Representative, Securities offered through Cambridge Investment Research, Inc., a Broker/Dealer, Member FINRA/SIPC. Investment Advisor Representative, Cambridge Investment 
Research Advisors, Inc., a Registered Investment Advisor. Cambridge and Financial Network Limited are not affiliated. 


The Five Star Wealth Manager award, administered by Crescendo Business Services, LLC (dba Five Star Professional), is based on 10 objective criteria: 
1. Credentialed as a registered investment adviser or a registered investment adviser representative; 2. Active as a credentialed professional in the financial 
services industry for a minimum of 5 years; 3. Favorable regulatory and complaint history review (As defined by Five Star Professional, the wealth manager 
has not: A. Been subject to a regulatory action that resulted in a license being suspended or revoked, or payment of a fine; B. Had more than a total of 
three customer complaints filed against them [settled or pending] with any regulatory authority or Five Star Professional's consumer complaint process. 
Unfavorable feedback may have been discovered through a check of complaints registered with a regulatory authority or complaints registered through 
Five Star Professional's consumer complaint process; C. Individually contributed to a financial settlement of a customer complaint filed with a regulatory 
authority; D. Filed for personal bankruptcy; E. Been convicted of a felony); 4. Fulfilled their firm review based on internal standards; 5. Accepting new clients; 
6. One-year client retention rate; 7. Five-year client retention rate; 8. Non-institutional discretionary and/or non-discretionary client assets administered; 
9. Number of client households served; 10. Education and professional designations. Wealth managers do not pay a fee to be considered or awarded. Once 
awarded, wealth managers may purchase additional profile ad space or promotional products. The award methodology does not evaluate the quality of 
services provided and is not indicative of the winner's future performance. 3,926 Connecticut wealth managers were considered for the award; 515 (14% of 
candidates) were named Five Star Wealth Managers. 





SPECIAL ADVERTISING SECTION 


J. Enda Nolan 


Helping People Realize Their Financial Dreams 


Estate, Wealth and 
Business Continuity 
Strategies 





Left to right: Marc Markovitz, Agency Director; 2014 winner J. Enda Nolan, JD, Financial Services Representative; 
Karrie Zurcher, Personal Assistant 


¢ Serving the unique wealth and legacy needs of individuals 
¢ Helping business owners develop comprehensive continuity strategies 
- Providing qualified plans and employee benefits services 


Enda graduated from Manhattan College in 1992 with a_ is licensed to sell life insurance, disability insurance, and long- 
degree in finance and a minor in economics. He also attended term care insurance products. He has been in the financial 
St. John’s University School of Law where he earned his Juris services industry for over 18 years and practiced law for 
Doctor. He currently holds Series 7,63 and 65 registrations and two years. 


BIFIG 


Barnum Financial Group 


Ain Office of MetLife 


45 Glastonbury Boulevard, First Floor » Glastonbury, CT 06033 
Office: 860-258-3803 + Cell: 917-533-9759 
jnolan2@metlife.com + www.jendanolan.com 


Metropolitan Life Insurance Company (MLIC), New York, NY 10166. Securities and investment advisory services offered by MetLife Securities, Inc. (MSI) (FINRA/SIPC), a registered investment 
adviser. Some health insurance products offered by unaffiliated insurers through the Enterprise General Insurance Agency, Inc. (EGA), 
Somerset, NJ 08873. MLIC, MSI and EGA are MetLife companies. L1014394839[exp0315] [CT]. 


The Five Star Wealth Manager award, administered by Crescendo Business Services, LLC (dba Five Star Professional), is based on 10 objective criteria: 
1. Credentialed as a registered investment adviser or a registered investment adviser representative; 2. Active as a credentialed professional in the financial 
services industry for a minimum of 5 years; 3. Favorable regulatory and complaint history review (As defined by Five Star Professional, the wealth manager 
has not: A. Been subject to a regulatory action that resulted in a license being suspended or revoked, or payment of a fine; B. Had more than a total of 
three customer complaints filed against them [settled or pending] with any regulatory authority or Five Star Professional's consumer complaint process. 
Unfavorable feedback may have been discovered through a check of complaints registered with a regulatory authority or complaints registered through 
Five Star Professional's consumer complaint process; C. Individually contributed to a financial settlement of a customer complaint filed with a regulatory 
authority; D. Filed for personal bankruptcy; E. Been convicted of a felony); 4. Fulfilled their firm review based on internal standards; 5. Accepting new clients; 
6. One-year client retention rate; 7. Five-year client retention rate; 8. Non-institutional discretionary and/or non-discretionary client assets administered; —~ 
9. Number of client households served; 10. Education and professional designations. Wealth managers do not pay a fee to be considered or awarded. Once 
awarded, wealth managers may purchase additional profile ad space or promotional products. The award methodology does not evaluate the quality of 
services provided and is not indicative of the winner's future performance. 3,926 Connecticut wealth managers were considered for the award; 515 (14% of 
candidates) were named Five Star Wealth Managers. 
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SPECIAL ADVERTISING SECTION 


Brown Strategic Investment Group of Wells Fargo Advisors 


Area of Focus: Retirement 
Income Strategies 





Left to right: Joseph R. Topolski; 2014 winner Bruce D. Brown; Jeffrey B. Brown, CRPC® 


¢ Providing client-centered, holistic investment planning for over 29 years 
« Managing personal wealth to institutional standards 
¢ Helping our clients create a sustainable retirement and a legacy 


Good investing habits are key to long-term success. At the Brown Strategic Investment Group, we educate and inform our clients 
to help them make decisions based on their real goals. We provide a regimented and disciplined approach designed to take the 
emotion out of investing. 


Ready for a change or getting ready to retire? Call for a complimentary consultation. 


ADVISORS 





450 Post Road East - Westport, CT 06880 
Phone: 203-222-5363 


Wells Fargo Advisors, LLC, Member SIPC. [CAR 1014-00837]. 


_, The Five Star Wealth Manager award, administered by Crescendo Business Services, LLC (dba Five Star Professional), is based on 10 objective criteria: 
' 1. Credentialed as a registered investment adviser or a registered investment adviser representative; 2. Active as a credentialed professional in the financial 
services industry for a minimum of 5 years; 3. Favorable regulatory and complaint history review (As defined by Five Star Professional, the wealth manager 

has not: A. Been subject to a regulatory action that resulted in a license being suspended or revoked, or payment of a fine; B. Had more than a total of 
three customer complaints filed against them [settled or pending] with any regulatory authority or Five Star Professional's consumer complaint process. 
Unfavorable feedback may have been discovered through a check of complaints registered with a regulatory authority or complaints registered through 
Five Star Professional's consumer complaint process; C. Individually contributed to a financial settlement of a customer complaint filed with a regulatory 
authority; D. Filed for personal bankruptcy; E. Been convicted of a felony); 4. Fulfilled their firm review based on internal standards; 5. Accepting new clients; 
6. One-year client retention rate; 7. Five-year client retention rate; 8. Non-institutional discretionary and/or non-discretionary client assets administered; 
9. Number of client households served; 10. Education and professional designations. Wealth managers do not pay a fee to be considered or awarded. Once 
awarded, wealth managers may purchase additional profile ad space or promotional products. The award methodology does not evaluate the quality of 
services provided and is not indicative of the winner's future performance. 3,926 Connecticut wealth managers were considered for the award; 515 (14% of 
candidates) were named Five Star Wealth Managers. 





SPECIAL ADVERTISING SECTION 


: New England Capital 
Netasutwenesnct °° 


Independent, Objective Advice 


¢ Financial planning 

¢ Quality wealth and investment management 
« Wealth preservation 

THREE-YEAR WINNER 





Left to right: 2013 winner Christopher M. Lee, CFP®; 





three-year winners Linda P. Storms, CFP® and Christopher W. Beale, CFP°® EB beh 
nglanc 

New England Capital Financial Advisors, LLC is a wealth management firm whose Capital 

purpose is to help you with the achievement of your life goals. Our team of Sisaielel Aavlanes 


professionals is dedicated to providing excellent customer service jadependent Objective Advice 


79 Main Street 
Meriden, CT 06451 


Phone: 203-935-0265 


chrisbeale@newenglandcapital.com 
chrislee@newenglandcapital.com 
lindastorms@newenglandcapital.com 
www.newenglandcapital.com 


Beirne Wealth 
Consulting Team 


Outcomes Matter. Trust Is Earned. 


- We are the premier independent investment 
consulting firm in Connecticut 


« We provide unconflicted and unbiased wealth 
management services 


THREE-YEAR WINNER in We believe in looking forward, not backward 





Left to right: Three-year winners Eric Passeri and John Beirne, 
2014 winner Dana McLaughlin, three-year winner Jim Betzig 


Beirne Wealth Consulting proudly admits that we think a bit differently from other 


wealth investment consultants, but our strategy has worked well for our private Beirne Wealth Consulting 
and institutional clients since 1966. Clients are best served through personalized 61> Whaslars Panne Road 
strategies delivered in a transparent environment, and we fulfill this promise to Milford, CT 06461 


our clients for public and private pension plans, endowments, foundations, 401(k) 


plans and affluent families throughout the state. Office: 203-701-8606 


jbetzig@beirnewealth.com 
www.BeirneWealth.com 


The Five Star Wealth Manager award, administered by Crescendo Business Services, LLC (dba Five Star Professional), is based on 10 objective criteria: 
1. Credentialed as a registered investment adviser or a registered investment adviser representative; 2. Active as a credentialed professional in the financial 
services industry for a minimum of 5 years; 3. Favorable regulatory and complaint history review (As defined by Five Star Professional, the wealth manager 
has not: A. Been subject to a regulatory action that resulted in a license being suspended or revoked, or payment of a fine; B. Had more than a total of 
three customer complaints filed against them [settled or pending] with any regulatory authority or Five Star Professional's consumer complaint process. 
Unfavorable feedback may have been discovered through a check of complaints registered with a regulatory authority or complaints registered through 
Five Star Professional's consumer complaint process; C. Individually contributed to a financial settlement of a customer complaint filed with a regulatory 
authority; D. Filed for personal bankruptcy; E. Been convicted of a felony); 4. Fulfilled their firm review based on internal standards; 5. Accepting new clients; 
6. One-year client retention rate; 7. Five-year client retention rate; 8. Non-institutional discretionary and/or non-discretionary client assets administered; 
9. Number of client households served; 10. Education and professional designations. Wealth managers do not pay a fee to be considered or awarded. Once 
awarded, wealth managers may purchase additional profile ad space or promotional products. The award methodology does not evaluate the quality of 
services provided and is not indicative of the winner's future performance. 3,926 Connecticut wealth managers were considered for the award; 515 (14% of 
candidates) were named Five Star Wealth Managers. 


NO 
=) 
aa 
a 
er 
pat o 
< 
a>) 
N 
= 
pe) 
= 
@?) 
pe) 
— 
= 
=3 
te) 
=] 
pe) 
ge 
a?) 
= 
17 a) 
| 
= 
= 
= 
# 
i 
s 
° 
q 
= 
= 
8 
| 





SPECIAL ADVERTISING SECTION 


Daryl LePage 
Mark Fezza 


Your Bridge to Financial Success 


« Independent advice from independent advisors 
¢ Wealth building with an emphasis on protection 


- Distribution planning designed to sustain your 
— or desired lifestyle 
THREE-YEAR WINNER 


See a a a a a a i Bs 
Left to right: Three-year winners Daryl LePage, CFP® and Mark Fezza, CFP®, MBA 











== 





Brook Wealth Management's mission is to enrich their clients’ lives by empowering 

them to make wise and prudent financial decisions through a process of real amis nee eg LLC 
. . . . our Br To Financial success 

consultation, education and continual guidance. —eom 


Utilizing their five-point approach to wealth management, 1090 Elm Street, Suite 102 
Daryl and Mark are able to offer creative solutions to life's Rocky Hill, CT 06067 
complicated issues. Office: 860-257-8688 
Honored by this award, Daryl and Mark would like to thank info@brookwealth.com 
their clients for their continued trust and confidence. www.brookwealth.com 


Daryl LePage and Mark Fezza are Registered Representatives with, and securities offered through LPL Financial, member FINRA/SIPC. 
Financial planning offered through Brook Wealth Management, LLC, a registered investment advisor and a separate entity from LPL Financial. 





Carol Hopkins 


Providing Quality Advice and 
Exceptional Service 


« Comprehensive wealth management strategies 
« Pension income alternatives 


« Serving educators, business owners and families 





Left to right: Doreen Laplante, Assistant; 2014 winner Carol Hopkins, CLTC, MBA, Financial 
Services Representative; Marc Markovitz, Agency Director 


My approach to wealth management begins with a thorough understanding 
of what is important to you. Whether | am helping you with your investments, 


assisting your transition to retirement or helping you with a major life change, MetLife Resources 


such as the death of a loved one or divorce, you will receive personalized advice 45 Glastonbury Boulevard, First Floor 
and recommendations to address your specific needs and opportunities. Glastonbury, CT 06033 
| also serve as a valuable resource to participants in the Connecticut Teachers’ Phone: 860-575-0183 
Retirement System. chopkins@metlife.com 


Metropolitan Life Insurance Company (MLIC), New York, NY 10166. Securities and investment advisory services offered by MetLife Securities, Inc. (MSI) (FINRA/SIPC), a registered investment 
adviser. MLIC and MSI are MetLife companies. MetLife Resources is a division of MLIC. L0914390114[exp1015][CT, FL, MA, RI]. 


The Five Star Wealth Manager award, administered by Crescendo Business Services, LLC (dba Five Star Professional), is based on 10 objective criteria: 
1. Credentialed as a registered investment adviser or a registered investment adviser representative; 2. Active as a credentialed professional in the financial 
services industry for a minimum of 5 years; 3. Favorable regulatory and complaint history review (As defined by Five Star Professional, the wealth manager 
has not: A. Been subject to a regulatory action that resulted in a license being suspended or revoked, or payment of a fine; B. Had more than a total of 
three customer complaints filed against them [settled or pending] with any regulatory authority or Five Star Professional's consumer complaint process. 
Unfavorable feedback may have been discovered through a check of complaints registered with a regulatory authority or complaints registered through 
Five Star Professional's consumer complaint process; C. Individually contributed to a financial settlement of a customer complaint filed with a regulatory 
authority; D. Filed for personal bankruptcy; E. Been convicted of a felony); 4. Fulfilled their firm review based on internal standards; 5. Accepting new clients; 
6. One-year client retention rate; 7. Five-year client retention rate; 8. Non-institutional discretionary and/or non-discretionary client assets administered; 
9. Number of client households served; 10. Education and professional designations. Wealth managers do not pay a fee to be considered or awarded. Once 
awarded, wealth managers may purchase additional profile ad space or promotional products. The award methodology does not evaluate the quality of 
services provided and is not indicative of the winner's future performance. 3,926 Connecticut wealth managers were considered for the award; 515 (14% of 
candidates) were named Five Star Wealth Managers. 


SPECIAL ADVERTISING SECTION 


Barnum 
Financial Group 


Customized Strategies Designed 
to Help Enrich Your Life 


- Over 60 years of combined experience 
¢ CERTIFIED FINANCIAL PLANNER™ practitioners 


- Focus on comprehensive financial planning 





THREE-YEAR WINNER 


Left to right: 2014 winner Katherine Fibiger, CFP®; three-year winner Michael P. De Vivo, CFP®; 
two-year winner David Caraglior, CFP°; Michael Delgallo 


Our team of financial professionals will listen carefully to your financial goals | = =a 

and concerns and address all of your questions. We will collaborate to develop ities Sle 

a customized financial plan that respects your investment wishes, and will Ao Oien ef Met 
implement investment and risk management strategies to help you achieve your 6 Corporate Drive, Suite 500 
objectives. We understand the value of each client relationship and strive to offer Shelton, CT 06484 
world-class service unparalleled in our industry. Office: 203-513-6157 


mdevivo@metlife.com 
www.michaeldevivo.com 


Metropolitan Life Insurance Company (MLIC), New York, NY 10166. Securities and investment advisory services offered by MetLife Securities, Inc. (MSI) (FINRA/SIPC), 
a registered investment advisor. MLIC and MSI are MetLife Inc. companies. L1014395910[exp1015][CT]. 


Conry Asset 
Management 


The Art and Science 
of Portfolio Management 


- 50 years of expertise you can count on 
¢ Arelationship for the long term 


- Always your advocate 


THREE-YEAR WINNER 





Left to right: David Weigert, CFA®, AIF®; three-year winner Brendan T. Conry, AIF®, ChFC®, CLU® 
Photographed at Zackin Publications, Inc. 


As founder and principal of Conry Asset Management, LLC, Brendan and his team 
bring more than 50 years of portfolio experience emphasizing long-term client 
relationships built on a foundation of knowledge, putting clients’ needs first and 
superior service. The team currently advises 134 families, corporate retirement oe 
plans and foundations with investable assets with more than $255 million. Conry 211 New Britain Road, Suite 207 
Asset Management is currently accepting new clients with portfolio assets of $1 Kensington, CT 06037 

million or more. Office: 860-225-0692 


brendan@conryassetmgmt.com 





Securities and Advisory Services offered through Commonwealth Financial Network, Member FINRA, SIPC, a Registered Investment Adviser. 


The Five Star Wealth Manager award, administered by Crescendo Business Services, LLC (dba Five Star Professional), is based on 10 objective criteria: 
1. Credentialed as a registered investment adviser or a registered investment adviser representative; 2. Active as a credentialed professional in the financial 
services industry for a minimum of 5 years; 3. Favorable regulatory and complaint history review (As defined by Five Star Professional, the wealth manager 
has not: A. Been subject to a regulatory action that resulted in a license being suspended or revoked, or payment of a fine; B. Had more than a total of 
three customer complaints filed against them [settled or pending] with any regulatory authority or Five Star Professional's consumer complaint process. 
Unfavorable feedback may have been discovered through a check of complaints registered with a regulatory authority or complaints registered through 
Five Star Professional's consumer complaint process; C. Individually contributed to a financial settlement of a customer complaint filed with a regulatory 
authority; D. Filed for personal bankruptcy; E. Been convicted of a felony); 4. Fulfilled their firm review based on internal standards; 5. Accepting new clients; 
6. One-year client retention rate; 7. Five-year client retention rate; 8. Non-institutional discretionary and/or non-discretionary client assets administered; 
9. Number of client households served; 10. Education and professional designations. Wealth managers do not pay a fee to be considered or awarded. Once 
awarded, wealth managers may purchase additional profile ad space or promotional products. The award methodology does not evaluate the quality of 
services provided and is not indicative of the winner's future performance. 3,926 Connecticut wealth managers were considered for the award; 515 (14% of 
candidates) were named Five Star Wealth Managers. 
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SPECIAL ADVERTISING SECTION 


Timothy J. Bourdon 
Robert C. Havens 


Dedicated to Helping You 
Achieve Financial Success 


- Retirement and estate planning strategies 


« Helping clients build, protect and preserve 
their assets 


=, sia - Small business planning (retirement plans/ 
THREE-YEAR WINNER a ae succession planning) 
Left to right: Three-year winner Timothy J. Bourdon, President, Accredited Investment 
Fiduciary®; two-year winner Robert C. Havens, Account Executive i a B 
Our goal is simple: to help you feel comfortable seeking help with your financial Financial Services, Inc. 
goals and to assist you in a knowledgeable, courteous and professional manner. 
As an independent financial company, we help our investors decide which of the East Granby, CT 06026 
many financial options work best for them personally and/or for their business. North Haven, CT 06473 


East Granby: 860-844-0300 
North Haven: 203-936-7125 


tbourdone@tjbfinc.com 
www.tjbfinc.com 


Securities and advisory services offered through Commonwealth Financial Network, member FINRA/SIPC, a Registered Investment Adviser. 


mo 


Medallion Wealth 
Advisors, LLC 


Helping Clients Build 
and Protect Wealth 






- Asset allocation 
- Investment management 


« Retirement and cash flow strategies for individual 
investors and nonprofit organizations 


ee WINNER ZN 


Left to right: Seated: Three-year winner Thor Cheyne, Henry Peterson 


Standing: Sky Post, Michelle Levesque and 2014 winner Matt Woods Weber M EDAL LI@N 


Medallion Wealth Advisors’ mission is to provide an environment where individual WEALTH ADVISORS ux 
investors receive the same level of professional management and service as 

do larger institutional investors. Our firm adheres to the traditional ideals of 2 Bridgewater Road, Suite 104 
knowledge, integrity, responsiveness and objectivity. We pledge to always place Farmington, CT 06032 
our clients’ best interests ahead of our own. Office: 860-967-3032 


thor.cheyne@medallionwealth.com 
mwoodsweber@medallionwealth.com 
www.medallionwealth.com 


Securities offered through American Portfolios Financial Services, Inc. (APFS) Member FINRA/SIPC. 
Investment advisory services offered through Medallion Wealth Advisors, LLC are not affiliated with APFS. 


_, The Five Star Wealth Manager award, administered by Crescendo Business Services, LLC (dba Five Star Professional), is based on 10 objective criteria: 
' 1. Credentialed as a registered investment adviser or a registered investment adviser representative; 2. Active as a credentialed professional in the financial 
services industry for a minimum of 5 years; 3. Favorable regulatory and complaint history review (As defined by Five Star Professional, the wealth manager 

has not: A. Been subject to a regulatory action that resulted in a license being suspended or revoked, or payment of a fine; B. Had more than a total of 
three customer complaints filed against them [settled or pending] with any regulatory authority or Five Star Professional's consumer complaint process. 
Unfavorable feedback may have been discovered through a check of complaints registered with a regulatory authority or complaints registered through 
Five Star Professional's consumer complaint process; C. Individually contributed to a financial settlement of a customer complaint filed with a regulatory 
authority; D. Filed for personal bankruptcy; E. Been convicted of a felony); 4. Fulfilled their firm review based on internal standards; 5. Accepting new clients; 
6. One-year client retention rate; 7. Five-year client retention rate; 8. Non-institutional discretionary and/or non-discretionary client assets administered; 
9. Number of client households served; 10. Education and professional designations. Wealth managers do not pay a fee to be considered or awarded. Once 
awarded, wealth managers may purchase additional profile ad space or promotional products. The award methodology does not evaluate the quality of 
services provided and is not indicative of the winner's future performance. 3,926 Connecticut wealth managers were considered for the award; 515 (14% of 
candidates) were named Five Star Wealth Managers. 





SPECIAL ADVERTISING SECTION 


Fleming, Perry & Cox, Inc. 


Experience Makes the Difference 


- Comprehensive financial planning 

- Outstanding, experienced team 

« Specialized attention for each client 
THREE-YEAR WINNER 





Left to right: Three-year winner Joe Cox and two-year winner Chris Perry 


Fleming, Perry & Cox, Inc. 


At Fleming, Perry & Cox, Inc., clients can benefit from our holistic financial planning ne Webster 
advice that includes all areas of their financial lives: investment management, Financial Corporation 
business planning, retirement planning, estate planning, risk management and 


tax planning. 195 Danbury Road, Suite 220 
Wilton, CT 06897 


Office: 203-328-8118 
fpcadvisors.com 


Securities offered through Commonwealth Financial Network, Member FINRA/SIPC, a Registered Investment Adviser. Advisory services offered by Fleming, Perry & Cox, Inc., a Registered 
Investment Adviser and a subsidiary of Webster Financial Corporation. Not FDIC-Insured, May Lose Value, No Bank Guarantee. 


New England 
Financial Group, LLC 
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Financial Solutions for Life’s “What Ifs” 


« Caring, experienced and dedicated 
¢ Solid principles, sound strategies 


¢ Holistic insurance and investment solutions 


THREE-YEAR WINNER 





Left to right: 2014 winner John M. Collins III; three-year winner Todd D. Shepard, CFP®; 
two-year winner Dawn Landino, ChFC°; three-year winner Charles Rousseau, CLU®, ChFC®, 
CFP®; three-year winner William DiCristofaro, CFP® 


NEW ENGLAND 


FINANCIAL GROUP 





Because financial freedom means different things to different people, we take 
the time to understand what it means to you. Our reputation is built upon trust, 
integrity and our lasting client relationships. We provide unbiased investment 
advice for businesses and individuals to match their lifestyle. With more than 108 
years of experience in the financial services industry, our goal is to offer you the Office: 860-521-2250 
opportunity to achieve your financial goals. Fax: 860-521-2214 
www.nefglic.com 


65 LaSalle Road, Suite 200 
West Hartford, CT 06107 


Securities and investment advisory services offered through New England Securities (NES)(member FINRA/SIPC), 
a registered investment advisor. New England Financial Group, LLC is not affiliated with NES. L1014393691[exp1214] [CT]. 


The Five Star Wealth Manager award, administered by Crescendo Business Services, LLC (dba Five Star Professional), is based on 10 objective criteria: 
1. Credentialed as a registered investment adviser or a registered investment adviser representative; 2. Active as a credentialed professional in the financial 
services industry for a minimum of 5 years; 3. Favorable regulatory and complaint history review (As defined by Five Star Professional, the wealth manager 
has not: A. Been subject to a regulatory action that resulted in a license being suspended or revoked, or payment of a fine; B. Had more than a total of 
three customer complaints filed against them [settled or pending] with any regulatory authority or Five Star Professional's consumer complaint process. 
Unfavorable feedback may have been discovered through a check of complaints registered with a regulatory authority or complaints registered through 
Five Star Professional's consumer complaint process; C. Individually contributed to a financial settlement of a customer complaint filed with a regulatory 
authority; D. Filed for personal bankruptcy; E. Been convicted of a felony); 4. Fulfilled their firm review based on internal standards; 5. Accepting new clients; 
6. One-year client retention rate; 7. Five-year client retention rate; 8. Non-institutional discretionary and/or non-discretionary client assets administered; 
9. Number of client households served; 10. Education and professional designations. Wealth managers do not pay a fee to be considered or awarded. Once 
awarded, wealth managers may purchase additional profile ad space or promotional products. The award methodology does not evaluate the quality of 
services provided and is not indicative of the winner's future performance. 3,926 Connecticut wealth managers were considered for the award; 515 (14% of 
candidates) were named Five Star Wealth Managers. 





SPECIAL ADVERTISING SECTION 


The Sullivan Zak Group 
at Morgan Stanley 


Experience » Commitment « Integrity 


« Comprehensive wealth management 
« Retirement planning solutions 


« Personalized investment counseling 





THREE-YEAR WINNER 





Left to right: Emily C. Page, Senior Registered Associate; three-year winner Thomas D. Sullivan, 
First Vice President, Financial Advisor; two-year winner Trish Zak, First Vice President, Financial 


Advisor, Financial Planning Specialist MV O rg a Nn Sta Nn ley 


We believe that the precepts for successful business and client relationships are 

trust, honesty, mutual respect and quality service. We believe that every investor 433 South Main Street, Suite 100 
is unique. We are committed to working with our clients on a personalized basis West Hartford, CT 06110 

to maintain focus and discipline needed to assist you in achieving your financial 
goals. With 2012, 2013 and 2014 winner Tom Sullivan's 34 years in the investment Office: 860-313-7136 
business combined with 2013 and 2014 winner Trish Zak’s 32 years of investment Toll-free: 800-243-3154 
experience, we have the knowledge and ability to help guide you through the patricia.a.zzak@morganstanley.com 
most challenging markets. morganstanleyfa.com/sullivan_zak 


©2014 Morgan Stanley Smith Barney LLC. Member SIPC. 


Egidio Assante 
Wealth Management, LLC 


- Tailored wealth management strategies 
« Independent, full-service financial consulting firm 


« 401(k) design and fiduciary consulting 





Left to right: 2014 winner Patrick Clark, AIF®; two-year winner Anthony Assante, AIF®, CFS; 
and two-year winner David Primozich, CFP®, ChFC®, CLTC, AIF® 


Egidio Assante 


At Egidio Assante Wealth Management, LLC, we work hard to provide our clients 
Wealth Management, LLC 
Manning For A Literin 1 Fimancial Securit 


with answers, creating customized solutions designed to pursue their long-term 
goals. We believe that investor satisfaction begins with superior client service. We 
look forward to working with you to demonstrate our commitment to our clients’ 20 Realty Drive 

investing strategies. Cheshire, CT 06410 


Office: 203-439-0732 


info@eawm20.com 
www.eawm20.com 





Securities and advisory services offered through Commonwealth Financial Network, Member FINRA/SIPC, a Registered Investment Advisor. 


The Five Star Wealth Manager award, administered by Crescendo Business Services, LLC (dba Five Star Professional), is based on 10 objective criteria: 
1. Credentialed as a registered investment adviser or a registered investment adviser representative; 2. Active as a credentialed professional in the financial 
services industry for a minimum of 5 years; 3. Favorable regulatory and complaint history review (As defined by Five Star Professional, the wealth manager 
has not: A. Been subject to a regulatory action that resulted in a license being suspended or revoked, or payment of a fine; B. Had more than a total of 
three customer complaints filed against them [settled or pending] with any regulatory authority or Five Star Professional's consumer complaint process. 
Unfavorable feedback may have been discovered through a check of complaints registered with a regulatory authority or complaints registered through 
Five Star Professional's consumer complaint process; C. Individually contributed to a financial settlement of a customer complaint filed with a regulatory 
authority; D. Filed for personal bankruptcy; E. Been convicted of a felony); 4. Fulfilled their firm review based on internal standards; 5. Accepting new clients; 

oN 6. One-year client retention rate; 7. Five-year client retention rate; 8. Non-institutional discretionary and/or non-discretionary client assets administered; 
9. Number of client households served; 10. Education and professional designations. Wealth managers do not pay a fee to be considered or awarded. Once 
awarded, wealth managers may purchase additional profile ad space or promotional products. The award methodology does not evaluate the quality of 
services provided and is not indicative of the winner's future performance. 3,926 Connecticut wealth managers were considered for the award; 515 (14% of 
candidates) were named Five Star Wealth Managers. 





SPECIAL ADVERTISING SECTION 
Gary W. Klingner 
Experience + Integrity + Insight 


« Comprehensive wealth planning 
- Asset management 


« Legacy and philanthropic strategies 





2014 winner Gary Klingner, Seni 
Wealth Director 


Trust and communication are at the cornerstone of any successful relationship. | Morga Nn Sta Nn ley 


enjoy the long-lasting alliances | build with my clients, some reaching across four 
generations of families, as | seek to address not just their financial matters, but also 


the personal concerns that numbers alone don't reveal. Like the 30 years | have Four Landmark Square 
spent in this business, and 30 years with Morgan Stanley, | am committed to my Stamford, CT 06901 
clients and deeply value the relationships we have built together. Office: 800-704-7309 


gary.w.klingner@morganstanley.com 
www.morganstanleyfa.com/gary_klingner 


©2014 Morgan Stanley Smith Barney LLC. Member SIPC. 
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Valerie B. Dugan 


r 
=i 


Comprehensive Wealth Management 


(Wu 
ail 


—. 


- Based on experience, knowledge and trust 
- More than 26 years of market experience 


- More than 60 percent of clients served for 
10-plus years 


ih 
eal 


THREE-YEAR WINNER 





ae 


Left to right: Robert D. Moquin, CRPS®, Financial Advisor; Christina Esposito, Senior 
Registered Associate; three-year winner Valerie B. Dugan, CFP®, Senior Vice President, 
Financial Advisor 


Morgan Stanley 


Since 1987, my practice has been built on the foundation of personal relationships 
and the ultimate goal of seeking to do what is best for each client. My staff and 
| seek to deliver world-class service and diligently “om to uncover strategies to Citiplace |, 185 Asylum Street, 21% Floor 
coordinate and connect the many aspects of a client’s financial life. We will help Hartford. CT 06103 

you navigate the financial markets and stay on course so that you may ultimately ; 

achieve your goals and objectives. Office: 860-275-0779 


Valerie Dugan, Five Star Wealth Manager 2012, 2013 and 2014. valerie.b.dugan@morganstanley.com 
www.morganstanleyfa.com/valerie_dugan 


Standards Inc. owns the certification marks CFP®, Certiried FINANCIAL PLANNER™ and federally registered CFP Certified Financial Planner Board of (with flame design) in the U.S. 
©2014 Morgan Stanley Smith Barney LLC. Member SIPC. 


The Five Star Wealth Manager award, administered by Crescendo Business Services, LLC (dba Five Star Professional), is based on 10 objective criteria: 
1. Credentialed as a registered investment adviser or a registered investment adviser representative; 2. Active as a credentialed professional in the financial 
services industry for a minimum of 5 years; 3. Favorable regulatory and complaint history review (As defined by Five Star Professional, the wealth manager 
has not: A. Been subject to a regulatory action that resulted in a license being suspended or revoked, or payment of a fine; B. Had more than a total of 
three customer complaints filed against them [settled or pending] with any regulatory authority or Five Star Professional's consumer complaint process. 
Unfavorable feedback may have been discovered through a check of complaints registered with a regulatory authority or complaints registered through 
Five Star Professional's consumer complaint process; C. Individually contributed to a financial settlement of a customer complaint filed with a regulatory 
authority; D. Filed for personal bankruptcy; E. Been convicted of a felony); 4. Fulfilled their firm review based on internal standards; 5. Accepting new clients; 
6. One-year client retention rate; 7. Five-year client retention rate; 8. Non-institutional discretionary and/or non-discretionary client assets administered; 
9. Number of client households served; 10. Education and professional designations. Wealth managers do not pay a fee to be considered or awarded. Once 
awarded, wealth managers may purchase additional profile ad space or promotional products. The award methodology does not evaluate the quality of 
services provided and is not indicative of the winner's future performance. 3,926 Connecticut wealth managers were considered for the award; 515 (14% of 
candidates) were named Five Star Wealth Managers. 





SPECIAL ADVERTISING SECTION 


Lighthouse 
@, | Financial, LLC} 


steven TI. Jacques 


yf hes i Wealth Management Strategies 


ar 


\. 


« Strategies to help guide you toward your goals 
¢ Financial planning focusing on families 


¢ Tools to help make smart financial choices 


THREE-YEAR WINNER 





Left to right: Three-year Five Star Wealth Manager award winner Steven T. Jacques, CERTIFIED 
FINANCIAL PLANNER™; Hilary Frisch; Paula Litro 


You don't have to be a high-net-worth individual to get sound financial advice. In 
today’s complex world, you have to be more than a good saver — you have to be 
a good investor. While there will always be uncertain economic times, we are the 
knowledgeable partner who will make sense of the financial challenges you face. 
Our experience has shown that knowledge and confidence lead to better financial 
decisions. It’s never too late to work toward improving your financial situation. Let 
us help you implement a plan now. 


Lighthouse Financial, LLC 
213 East Main Street 
Meriden, CT 06450 


Office: 203-235-1805 


steven.jacques@voyafa.com 
lighthousefinancialllc.net 


Securities and investment advisory services offered through Voya Financial Advisors, Inc. (member SIPC). Lighthouse Financial, LLC is not a subsidiary of nor controlled by Voya Financial Advisors. 
20900753_IAR_1015. 





Douglas M. Gordon 


Financial Representative 


Gary J. McDonagh 


Wealth Manager/Investment 
Professional, AIF®, MBA 
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Commonwealth 
Financial Network 


238 Monroe Tpk., Ste. C-1 
Monroe, CT 06468 


Office: 203-261-3535 


@ NEWENGLAND 


65 LaSalle Rd., Ste. 200 


. 
West Hartford, CT 06107 | ; 
Office: 860-313-4814 » F 
dgordon@hartford.nef.com ‘4 


www.nefgllc.com 


gmcdonagh@commonwealthmonroe.com 


www.commonwealthmonroe.com 


7. Pi 
TWO-YEAR WINNER THREE-YEAR WINNER 





Your Future Is My Business Planning for Your Future and Beyond 


« Comprehensive investments tailored to you 
« Estate planning and wealth preservation strategies 
« Personalized client service 


Throughout his 29 years in the financial services industry, Douglas 
has developed experience in the areas of retirement planning, 
education funding strategies, corporate and individual benefits 
coordination and estate planning. He has attained many prestigious 
industry honors including Million Dollar Round Table and MetLife 
Premier's prestigious Platinum Inner Circle award. 

Securities and investment advisory services offered through New England Securities (NES)(member 


¢ Objective-driven financial strategies 
« Focus on personal values and goals 
- Simplified solutions to complex problems 


Thank you to our clients for their continued support and trust in 
our services throughout the years. Our business is based on an 
independent, client-centered approach that is the cornerstone of 
our practice. The open communication we have with our clients 
allows us to build personalized strategies tailored to meet individual 
client needs. | am honored and grateful to receive this recognition 
for the third year in a row! 


Securities and Advisory Services offered through Commonwealth Financial Network, 
Member FINRA/SIPC, a Registered Investment Adviser. 


FINRA/SIPC), a registered investment advisor. New England Financial Group, LLC 
is not affiliated with NES. L1014393687[exp1214][CT]. 





The Five Star Wealth Manager award, administered by Crescendo Business Services, LLC (dba Five Star Professional), is based on 10 objective criteria: 
1. Credentialed as a registered investment adviser or a registered investment adviser representative; 2. Active as a credentialed professional in the financial 
services industry for a minimum of 5 years; 3. Favorable regulatory and complaint history review (As defined by Five Star Professional, the wealth manager 
has not: A. Been subject to a regulatory action that resulted in a license being suspended or revoked, or payment of a fine; B. Had more than a total of 
three customer complaints filed against them [settled or pending] with any regulatory authority or Five Star Professional's consumer complaint process. 
Unfavorable feedback may have been discovered through a check of complaints registered with a regulatory authority or complaints registered through 
Five Star Professional's consumer complaint process; C. Individually contributed to a financial settlement of a customer complaint filed with a regulatory 
authority; D. Filed for personal bankruptcy; E. Been convicted of a felony); 4. Fulfilled their firm review based on internal standards; 5. Accepting new clients; 
6. One-year client retention rate; 7. Five-year client retention rate; 8. Non-institutional discretionary and/or non-discretionary client assets administered; 
9. Number of client households served; 10. Education and professional designations. Wealth managers do not pay a fee to be considered or awarded. Once 
awarded, wealth managers may purchase additional profile ad space or promotional products. The award methodology does not evaluate the quality of 
services provided and is not indicative of the winner's future performance. 3,926 Connecticut wealth managers were considered for the award; 515 (14% of 
candidates) were named Five Star Wealth Managers. 





SPECIAL ADVERTISING SECTION 


Lewis J. Lassow 


CFP® 
Financial Advisor 


Ameriprise & 


Financial 


99 East River Dr., 8" FI. 
East Hartford, CT 06108 
Office: 860-291-9160 
7 lewis.j.lassow@ampf.com 
TWO-YEAR WINNER ameripriseadvisors. com/ 
’ lewis.j.lassow 





Financial Advice Tailored to You 


« Retirement and estate planning strategies 
« Commitment to an individualized plan 
« Proactive and personal client service 


As an Ameriprise Platinum Financial Services® Practice, my success 
is based on exemplary client service with a planning assistant who 
has many years of experience. Having a career spanning close to 
four decades, | believe success is achieved by consistently applying 
sound principles to a common-sense, personalized approach to 
your needs and goals. 


Investors should conduct their own evaluation of a financial professional as working with 

a financial advisor is not a guarantee of future financial success. Brokerage, investment and 

financial advisory services are made available through Ameriprise Financial Services, Inc., 
Member FINRA and SIPC. 


Charles F. Walz III 


Vice President, Portfolio Manager, 
Financial Advisor 


Morgan Stanley 


741 Boston Post Rd. 
Madison, CT 06443 


: Phone: 203-499-4970 
ia Charles.walz@morganstanley.com 
THREE-YEAR WINNER 





Helping Clients Achieve Their Goals 


¢ Financial planning 

- Alternative strategies 

- Portfolio management 

Getting your financial and investment act together takes time and 
close attention to detail. As a Morgan Stanley portfolio manager and 
financial advisor, | have access to a wide range of resources, advice 


and services to help you achieve your goals. Five Star award winner 
2012, 2013 and 2014. 


Please call me to discuss your wealth management needs. 


©2014 Morgan Stanley Smith Barney LLC. Member SIPC. 





Hal D. Guy 
CFP®, ChFC®, CLU®, CRPC® 


STONE! CASTLE 


CONSULTEIN 


41-C New London Tpk. 
Glastonbury, CT 06033 


Office: 860-780-9970 
r Toll-free: 888-299-2755 
THREE-YEAR WINNER Hal.Guy@lpl.com 

Z www.stonecastle360.com 


Your Personal CFO 


« Relationships built on trust 
« Unbiased, independent advice 
« Clients receive customized personal service 


We believe in providing our clients with clarity and strategies 
that work toward meeting their goals. We believe that long-term 
relationships are more important than short-term gains. Conviction 
in what we do and the courage to get our clients to take action built 
on education, communication and trust. These are the commitments 
we make to our clients. 

Securities offered through LPL Financial. Member FINRA/SIPC. Investment advice offered 

through Private Advisor Group, a registered investment advisor. Private Advisor Group and 

StoneCastle Consulting are separate entities from LPL Financial. 


Rob Weiss 


CFA®, Financial Advisor, 
Portfolio Management Director 


| a Morgan Stanle 
tw J y 


1229 Post Rd. 
Fairfield, CT 06824 


Office: 203-319-5177 
. | rob.weiss@morganstanley.com 


THREE-YEAR WINNER www.morganstanleyfa.com/rob.weiss 





Transparency, Experience, Service 


¢ Customized portfolio management 
¢ Holistic financial planning 
« Proactive and personalized client service 


Rob established a wealth management practice in 2004 after 
over 20 years of experience in institutional financial markets. He 
constructs portfolios of growth and income assets after vigorous 
analysis of each specific holding. Clients are actively engaged in 
the process of long-term planning and are encouraged to minimize 
the emotional effects of short-term market volatility by focusing on 
long-term results. 


©2014 Morgan Stanley Smith Barney LLC. Member SIPC. 
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The Five Star Wealth Manager award, administered by Crescendo Business Services, LLC (dba Five Star Professional), is based on 10 objective criteria: 
1. Credentialed as a registered investment adviser or a registered investment adviser representative; 2. Active as a credentialed professional in the financial 
services industry for a minimum of 5 years; 3. Favorable regulatory and complaint history review (As defined by Five Star Professional, the wealth manager 
has not: A. Been subject to a regulatory action that resulted in a license being suspended or revoked, or payment of a fine; B. Had more than a total of 
three customer complaints filed against them [settled or pending] with any regulatory authority or Five Star Professional's consumer complaint process. 
Unfavorable feedback may have been discovered through a check of complaints registered with a regulatory authority or complaints registered through 
Five Star Professional's consumer complaint process; C. Individually contributed to a financial settlement of a customer complaint filed with a regulatory 
authority; D. Filed for personal bankruptcy; E. Been convicted of a felony); 4. Fulfilled their firm review based on internal standards; 5. Accepting new clients; 
6. One-year client retention rate; 7. Five-year client retention rate; 8. Non-institutional discretionary and/or non-discretionary client assets administered; 
9. Number of client households served; 10. Education and professional designations. Wealth managers do not pay a fee to be considered or awarded. Once 
awarded, wealth managers may purchase additional profile ad space or promotional products. The award methodology does not evaluate the quality of 
services provided and is not indicative of the winner's future performance. 3,926 Connecticut wealth managers were considered for the award; 515 (14% of 
candidates) were named Five Star Wealth Managers. 
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SPECIAL ADVERTISING SECTION 


Mark Sheptoff 
CPA, PFS 


Mark Sheptoff 
Financial Planning, LLC 


703 Hebron Ave., Third FI. 
Glastonbury, CT 06033 


Office: 860-734-1090 


www.MarkSheptoff.com 


- Experience 
¢ Dedication 
¢ Trust 


We pride ourselves on building long-term relationships. With over 
30 years of experience in providing financial advice, we offer fee- 
basis-only comprehensive wealth management to help our clients 
achieve their financial goals within their risk tolerance. 


We would like to thank our clients for their continued trust, 
confidence and support. 


Laura Fish-Kelly 


Private Wealth Advisor, ChFC®, 
CFP®, CLU®, MSFS 


Ameriprise & 


Financial 


99 E River Dr., Eighth FI. 

East Hartford, CT 06108 

Office: 860-291-9160, Ext.125 
laura.l.fish-kelly@ampf.com 
www.ameripriseadvisors.com/ 
laura.l.fish-kelly 


THREE-YEAR WINNER 


Planning for Your Future and Beyond 


- Retirement and estate planning strategies 
¢ Financial planning 
- Wealth management 


With a career spanning more than 30 years, | pride myself on 
providing excellent and knowledgeable financial advice to my 
clients. | work with individuals to understand what means most to 
them and their families. My years of experience have taught me 
that an effective way to help you achieve financial success is to 
understand your current situation and develop a plan. 
Investors should conduct their own evaluation of a financial professional as working with 
a financial advisor is not a guarantee of future financial success. Brokerage, investment and 
financial advisory services are made available through Ameriprise Financial Services, Inc., 
Member FINRA and SIPC. 








Camille Gagliardi 


Private Wealth Advisor 


Ameriprise & 


Financial 


41N Main St, Ste. 208 

West Hartford, CT 06107 
Office: 860-313-1313 
camille.m.gagliardi@ampf.com 


THREE-YEAR WINNER camillegagliardi.com 


Planning With Our Clients 


¢ Retirement income strategies 

- Tax planning strategies 

« Executive compensation and benefits 

We strive daily to make our clients feel that they are in control and 


that their vision of success is achievable. We help to refine their 
goals and partner in their financial lives along their journey. 


Investors should conduct their own evaluation of a financial professional as working with 

a financial advisor is not a guarantee of future financial success. Brokerage, investment and 

financial advisory services are made available through Ameriprise Financial Services, Inc., 
Member FINRA and SIPC. 


David M. Tauber 


Financial Planner, ChFC®, 
President 


= 
Tauber 


2234 Main St. 

Glastonbury, CT 06033 

Office: 860-430-1810 

Cell: 860-682-3431 
david.tauber@investfinancial.com 


19 Years of Educating Clients 


¢ Tax reduction strategies using Roth IRAs 
« Income planning without high-fee annuities 
« Small business retirement plans: 401(k) and IRA 


My naval nuclear engineering background and Brown University 
education provide the foundation for the ethical process in which | 
cater to each individual client. My goal is to find the right financial fit 
to help each client’s specific need. Please allow me the opportunity 
to apply for the job as your financial advisor. 


Registered Representative of INVEST Financial Corporation, member FINRA/SIPC. 
INVEST and its affiliated insurance agencies offer securities, advisory services and certain 
insurance products and are not affiliated with Tauber Asset Management. 
INVEST does not offer tax or legal advice. 





_, The Five Star Wealth Manager award, administered by Crescendo Business Services, LLC (dba Five Star Professional), is based on 10 objective criteria: 


1. Credentialed as a registered investment adviser or a registered investment adviser representative; 2. Active as a credentialed professional in the financial 
services industry for a minimum of 5 years; 3. Favorable regulatory and complaint history review (As defined by Five Star Professional, the wealth manager 
has not: A. Been subject to a regulatory action that resulted in a license being suspended or revoked, or payment of a fine; B. Had more than a total of 
three customer complaints filed against them [settled or pending] with any regulatory authority or Five Star Professional's consumer complaint process. 
Unfavorable feedback may have been discovered through a check of complaints registered with a regulatory authority or complaints registered through 
Five Star Professional's consumer complaint process; C. Individually contributed to a financial settlement of a customer complaint filed with a regulatory 
authority; D. Filed for personal bankruptcy; E. Been convicted of a felony); 4. Fulfilled their firm review based on internal standards; 5. Accepting new clients; 
6. One-year client retention rate; 7. Five-year client retention rate; 8. Non-institutional discretionary and/or non-discretionary client assets administered; 
9. Number of client households served; 10. Education and professional designations. Wealth managers do not pay a fee to be considered or awarded. Once 
awarded, wealth managers may purchase additional profile ad space or promotional products. The award methodology does not evaluate the quality of 
services provided and is not indicative of the winner's future performance. 3,926 Connecticut wealth managers were considered for the award; 515 (14% of 
candidates) were named Five Star Wealth Managers. 


SPECIAL ADVERTISING SECTION 


June D. Strunk 


Financial Advisor, CERTIFIED FINANCIAL 
PLanner™, Resident Manager 


Morgan Stanley 


5 Fort Rachel Pl. 
Mystic, CT 06355 
Office: 860-572-1650 
Toll-free: 800-243-2679 


june.d.strunk@morganstanley.com 
www.morganstanleyfa.com/june.d.strunk 





More Than 15 Years of Experience 


Wealth is only partially defined by your money. True wealth is also 
about your life and the things you value most deeply. There are 
relationships, interests and goals that bring you joy. These vital 
elements need to be at the heart of your wealth plan. As your 
financial advisor, my team will design a wealth plan for how you 
invest and what you want to achieve. 

Certified Financial Planner Board of Standards Inc. Owns the Certification Marks CFP®, 
CERTIFIED FINANCIAL PLANNER™ and federally registered CFP (with flame design) in the U.S. 
The investments listed may not be suitable for all investors. Morgan Stanley Smith 
Barney LLC recommends that investors independently evaluate particular investments, 
and encourages investors to seek the advice of a financial advisor. The appropriateness 
of a particular investment will depend upon an investor's individual circumstances and 
objectives. ©2014 Morgan Stanley Smith Barney LLC. Member SIPC. 


Michael J. Sherman 
CRPC®, Private Wealth Advisor 


Ameriprise & 


Financial 


Sherman & Associates, A private 
wealth advisory practice of 
Ameriprise Financial Services, Inc. 
945 Main St., Ste. 305 
Manchester, CT 06040 


Office: 860-649-0194 


TWO-YEAR WINNER 





Are You on Track for Your Goals? 


- Retirement and investment strategies 
« Personal attention and service 
- 17 years’ experience 


| am passionate about working with my clients and want them to 
experience financial confidence now and in retirement. | will look 
at your entire financial picture — cash reserves, debt management, 
investments, protection and taxes — ask targeted questions and 
listen closely to your answers. | want you to feel confident that the 
advice | provide reflects your unique dreams and goals. 

Investors should conduct their own evaluation of a financial professional as working with 
a financial advisor is not a guarantee of future financial success. Brokerage, investment and 

financial advisory services are made available through Ameriprise Financial Services, Inc., 

Member FINRA and SIPC. 





John G. Simpson 


Vice President, Investments 
Wealth Management Specialist 


RAYMOND JAMES* 


195 Danbury Rd., Ste. 260 
Wilton, CT 06897 


Office: 203-563-0088 
Toll-free: 888-711-4091 


john.simpson@raymondjames.com 
www.,johngsimpson.com 


Integrity, Knowledge, Experience 


- Retirement planning strategies 
- Conservative, unbiased investment management 
- More than 25 years of experience 


John brings clients the skills necessary to build and preserve 
wealth and guides them through the complexities of the ever- 
changing world. He actively assists investors in handling the income 
conundrum and shows them how to make the most of a low-interest 
world. Clients have the confidence of working with someone they 
trust, who is knowledgeable and experienced, and who watches 
over their investments and helps them achieve financial success. 


Raymond James Financial Services, Inc., Member New York Stock Exchange/SIPC. This award is 
bestowed by an independent, third-party organization not affiliated with Raymond James. 


Matthew W. Fortney 


Barnum Financial Group, 
An Office of MetLife 


MetLife 


6 Corporate Dr. 
Shelton, CT 06484 


Phone: 203-513-6237 


mfortney@metlife.com 
www.lIcalderonmfortney.metlife.com 





Financial Services Representative 


- More than 15 years of industry experience 
- Holds Series 7, 63, 65 and 26 licenses 
- Graduate of Sacred Heart University 


Metropolitan Life Insurance Company (MLIC), 200 Park Avenue, New York, NY 10166. 
Securities products and investment advisory services offered by MetLife Securities, Inc. 
(MSI) (member FINRA/SIPC), a registered investment adviser. MLIC and MSI are MetLife 

companies. L1014394211[exp1215][CT,MA,NJ,NY,RI]. 


The Five Star Wealth Manager award, administered by Crescendo Business Services, LLC (dba Five Star Professional), is based on 10 objective criteria: 
1. Credentialed as a registered investment adviser or a registered investment adviser representative; 2. Active as a credentialed professional in the financial 
services industry for a minimum of 5 years; 3. Favorable regulatory and complaint history review (As defined by Five Star Professional, the wealth manager 
has not: A. Been subject to a regulatory action that resulted in a license being suspended or revoked, or payment of a fine; B. Had more than a total of 
three customer complaints filed against them [settled or pending] with any regulatory authority or Five Star Professional's consumer complaint process. 
Unfavorable feedback may have been discovered through a check of complaints registered with a regulatory authority or complaints registered through 
Five Star Professional's consumer complaint process; C. Individually contributed to a financial settlement of a customer complaint filed with a regulatory 
authority; D. Filed for personal bankruptcy; E. Been convicted of a felony); 4. Fulfilled their firm review based on internal standards; 5. Accepting new clients; 
6. One-year client retention rate; 7. Five-year client retention rate; 8. Non-institutional discretionary and/or non-discretionary client assets administered; 
9. Number of client households served; 10. Education and professional designations. Wealth managers do not pay a fee to be considered or awarded. Once 
awarded, wealth managers may purchase additional profile ad space or promotional products. The award methodology does not evaluate the quality of 
services provided and is not indicative of the winner's future performance. 3,926 Connecticut wealth managers were considered for the award; 515 (14% of 
candidates) were named Five Star Wealth Managers. 
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SPECIAL ADVERTISING SECTION 


Steven T. Norris 


Financial Advisor 
Vice President — Investments 





90 State House Sq., 11° FI. 
Hartford, CT 06103 

Office: 860-692-7212 

Cell: 860-810-4088 


THREE-YEAR WINNER steven.norris@wellsfargo.com 





Committed to My Clients 


« Personal, professional and caring advice 
« Experienced advice and guidance 
- Tailored services and integrated strategies 


| would like to thank our clients for their continued trust and 
confidence. Our team focuses on understanding our clients’ specific 
needs, goals and objectives. Our advice and guidance assists clients 
in making informed financial decisions. Our focus is on preservation 
of assets as well as the long-term growth of those assets. We develop 
portfolios that are customized both strategically and tactically. 





Joan Kenney-Romano 


CFP®, CLTC 
Private Wealth Advisor 


Ameriprise & 


Financial 


1175 Post Rd. E 
Westport, CT 06880 
Office: 203-222-4994 


Joan.M.Kenney-Romano@ampf.com 


THREE-YEAR WINNER www.joankenneyromano.com 
¥ Z 


Over 35 Years of Experience 


« Help build a Confident Retirement® 
« Plan for the unexpected 
- Develop a clear plan to pass on your legacy 


You have worked hard to achieve success. As an Ameriprise private 
wealth advisor, | have the qualifications and experience to help 
you grow and preserve your wealth. For investment management, 
tax strategies, retirement and legacy planning, you can count on 
my knowledge and commitment in helping you manage your 
financial needs. 


Investors should conduct their own evaluation of a financial professional as working with a financial 
advisor is not a guarantee of future financial success. Brokerage, investment and financial advisory 


Wells Fargo Advisors, LLC, Member SIPC. [CAR 1014-00342]. 
services are made available through Ameriprise Financial Services, Inc., Member FINRA and SIPC. 


David Noel Morales 


Financial Advisor, Financial 
Services Representative, CLTC 


MetLife 


175 Capital Blvd., Ste. 205 
Rocky Hill, CT 06067 

Direct: 860-513-1451 

Office: 860-513-4144, Ext. 1 
dmorales@metlife.com 
www.davidmorales.metlife.com 


Top five questions that wealth managers 
want clients to answer: 


No 
—) 
jd 
_ 
er 
pul o 
< 
a>) 
6 p) 
a 
= 
= 
fe’) 
= 
—" 
= 
=) 
a) 
=) 
=) 
ge 
‘a°) 
= 
WN 
| 
= 
= 
= 
= 
a 
3 
=) 
a 
= 
= 
8 
= 


1. What are your goals and objectives with your finances? 
2. What is your most pressing need right now? 

3. Where do you see yourself in 5, 10, 15 years? 

4.Where are all of your assets invested now? 


5. What is important about money to you? 


TWO-YEAR WINNER 





Helping to Offer Solutions for Real Life 


¢ Growing and protecting your estate 
¢ Providing investment and insurance solutions 
- Long-term strategies tailored to you 


David has provided comprehensive financial strategies for clients since 
1986. His is one of only a select few representatives to be inducted 
into MetLife’s Hall of Fame. In today’s complicated world, you need 
an advocate to help you develop and maintain financial strategies 
that will simplify your life and help you reach your goals. David takes 
the time to truly understand the needs of his clients and creates a 
customized solution to meet those goals. 
Metropolitan Life Insurance Company (MLIC), New York, NY 10166. Securities products and 
investment advisory services offered by MetLife Securities, Inc. (MSI) (member FINRA/SIPC) and a 
registered investment adviser. MLIC and MSI are MetLife companies. L1014394508[exp1015] [CT]. 


From research conducted by 
Five Star Professional, April 2011 








_, The Five Star Wealth Manager award, administered by Crescendo Business Services, LLC (dba Five Star Professional), is based on 10 objective criteria: 
_< | 1.Credentialed as a registered investment adviser or a registered investment adviser representative; 2. Active as a credentialed professional in the financial 
services industry for a minimum of 5 years; 3. Favorable regulatory and complaint history review (As defined by Five Star Professional, the wealth manager 
has not: A. Been subject to a regulatory action that resulted in a license being suspended or revoked, or payment of a fine; B. Had more than a total of 
three customer complaints filed against them [settled or pending] with any regulatory authority or Five Star Professional's consumer complaint process. 
Unfavorable feedback may have been discovered through a check of complaints registered with a regulatory authority or complaints registered through 
Five Star Professional's consumer complaint process; C. Individually contributed to a financial settlement of a customer complaint filed with a regulatory 
authority; D. Filed for personal bankruptcy; E. Been convicted of a felony); 4. Fulfilled their firm review based on internal standards; 5. Accepting new clients; 
6. One-year client retention rate; 7. Five-year client retention rate; 8. Non-institutional discretionary and/or non-discretionary client assets administered; 
{ 9. Number of client households served; 10. Education and professional designations. Wealth managers do not pay a fee to be considered or awarded. Once 
awarded, wealth managers may purchase additional profile ad space or promotional products. The award methodology does not evaluate the quality of 
services provided and is not indicative of the winner's future performance. 3,926 Connecticut wealth managers were considered for the award; 515 (14% of 
candidates) were named Five Star Wealth Managers. 





Donald E. Ratté 
CFP®, MS, Financial Advisor 


Ameriprise & 


Financial 
111 Founders Plz., Ste. 1503 
East Hartford, CT 06108 
Phone: 860-290-8880, Ext. 12 
donald.e.ratte@ampf.com 
ameripriseadvisors.com/ 


THREE-YEAR WINNER donald.e.ratte 





CERTIFIED FINANCIAL PLANNER™ professional offering 
customized solutions and investment advice to 
help you reach your financial goals. Specialties 
include retirement and estate planning 
strategies, small business, saving for education. 
Mather and Associates, a private wealth advisory practice of Ameriprise 
Financial Services, Inc. Investors should conduct their own evaluation 
of a financial professional as working with a financial advisor is not a 
guarantee of future financial success. Ameriprise Financial Services, Inc., 
Member FINRA and SIPC. 


Dominic B. Schioppo. Jr. 
Financial Advisor, MBA, CLIC 


@ NEW ENGLAND 


65 LaSalle Rd., Ste. 200 
West Hartford, CT 06107 
Office: 860-313-4820 

Cell: 203-980-4510 
dschioppo@hartford.NEF.com 





Dedicated and committed to providing 
families and business owners with financial 
solutions to help achieve their goals for over 
20 years. 


Securities and investment advisory services offered through New 
England Securities (NES) (member FINRA/SIPC), a registered 
investment advisor. New England Financial Group, LLC is not 

affiliated with NES. 


Robert de Jongh 

Managing Partner 
NEi Financial, LLC 
1781 Highland Ave., Ste. 202 
Cheshire, CT 06410 
Office: 203-272-9111 
Cell: 203-272-8894 


rdejongh@neifinancial.com 
www.neifinancial.com 


THREE-YEAR WINNER 





Our knowledge ... your vision. We have dedicated 
ourselves to providing our clients with customized 
solutions for over 40 years and delivering a level of 


service that exceeds expectations. 


Robert de Jongh is a Registered Representative of, and Securities and Investment 
Advisory services offered through Hornor, lownsend & Kent (HTK), Registered 
Investment Advisor, Member FINRA/SIPC; 16 E. Washington St; No. Attleboro, MA 
02760; ph: 800-252-0222. NEi Financial, LLC is independent of HTK, Inc. The award is 
notindicative of the wealth manager’ future performance. For more information on 
the Five Star Award go to www. fivestarprofessional.com. 





SPECIAL ADVERTISING SECTION 


Mark W. Everette 
Chief Executive Officer 
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ee . : A lreestrnient 
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29 S Main St., Ste. 306 

West Hartford, CT 06107 

Office: 860-561-7050 

> mark@yhbia.com 

me 9 7 ss. wwwyhbia.com 
TWO-YEAR WINNER 


toes 





YHB is an independent advisory firm that 
provides customized portfolio management 
to about 640 clients with more than $1 billion 
in assets under management. Since 1989, 
individuals, families, institutions and nonprofit 
organizations have trusted YHB to help invest 
successfully. 


Robert J. Monte 
President, Senior Wealth Advisor 


monte 


PIN ANCIAL GROUP 


30 Long Hill Rd. 

Guilford, CT 06437 

Phone: 877-218-1824 
info@montefinancialgroup.com 
www.montefinancialgroup.com 


TWO-YEAR WINNER 


| have over 29 years of experience providing 
wealth management strategies to individuals 
and their families. Many thanks to our clients 
who have entrusted us to provide ongoing 
investment management. 


Monte Financial Group, LLC is an SEC-registered investment advisor 
located in Connecticut. MFG is current in registration and notice filing 
requirements imposed by SEC in states in which MFG has clients. 





John P. Read 
CRPC®, Assistant Vice President, Financial Consultant 


we Citizens 


Investment Services 


Mystic, CT 06355 
Office: 860-572-4767 
Cell: 860-373-1830 





John helps his clients with investment and 


insurance goals using a comprehensive approach. 


Securities, Insurance and Investment Advisory Services are offered through 

CCO Investment Services Corp. otherwise referred to as Citizens Investment 

Services. CCO Investment Services Corp. Member FINRA, SIPC. 770 Legacy 
Place, MLP240, Dedham, MA 02026. 800-942-8300. CCO Investment 
Services Corp. is an affiliate of Citizens Bank, N.A. and Citizens Bank of 

Pennsylvania. Securities and Insurance Products are: NOT FDIC INSURED 
» NOT BANK GUARANTEED » MAY LOSE VALUE + NOT A DEPOSIT « NOT 

INSURED BY ANY FEDERAL GOVERNMENT AGENCY. 












Donald N. Rich 
First Vice President — Investments, PIM Portfolio Manager 





ees 


1700 E Putnam Ave., Ste. 101 
Old Greenwich, CT 06870 
Office: 203-637-7227 

Cell: 203-321-6225 


donald.rich@wellsfargoadvisors.com 
wellsfargoadvisors.com/Donald.Rich 


TWO-YEAR WINNER 


Helping my clients meet their lifestyle goals 
is the central theme of my practice. This is 
accomplished by learning about their needs, 
desires and, most of all, their family. | am 
extremely proud of the fact that over a third 
of my current clientele are second- or third- 
generation relationships. 


Wells Fargo Advisors, LLC, Member SIPC. [CAR 0914-03132]. 


Ted Bartosiak 
Financial Advisor 


Ameriprise @ 


Financial 


91S Main St. 
West Hartford, CT 06107 


Phone: 860-521-4470 
theodore.c.bartosiak@ ampf.com 


. 
> 
VA 


THREE-YEAR WINNER 


As a financial advisor, | believe success should 
be measured not just by your financial well- 
being, but by how confident you feel about 
your future. 


Investors should conduct their own evaluation of a financial 
professional as working with a financial advisor is not a guarantee 
of future financial success. Ameriprise Financial Services, Inc., 
Member FINRA and SIPC. 


Thomas R. Brundage, Jr. 
Vice President, Financial Advisor 


Morgan Stanley 


= 545 Long Wharf Dr., 7" Fl. 
~j New Haven, CT 06511 

~~ Office: 203-772-3970 

Direct: 203-786-2171 


thomas.r.brundage@morganstanley.com 
www.morganstanleyfa.com/brundage 


TWO-YEAR WINNER 


Financial castles with large moats require 
skilled builders. | believe my long experience 
gives me the skills to help you achieve your 
financial goals. We will earn your confidence 
and respect the old-fashioned way. Visit www. 
morganstanleyfa.com/brundage for more 
information. Five Star Wealth Manager 2013 
and 2014. 


©2014 Morgan Stanley Smith Barney LLC. Member SIPC. 
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The Five Star Wealth Manager award, administered by Crescendo Business Services, LLC (dba Five Star Professional), is based on 10 objective criteria: 

1. Credentialed as a registered investment adviser or a registered investment adviser representative; 2. Active as a credentialed professional in the financial 
services industry for a minimum of 5 years; 3. Favorable regulatory and complaint history review (As defined by Five Star Professional, the wealth manager 

has not: A. Been subject to a regulatory action that resulted in a license being suspended or revoked, or payment of a fine; B. Had more than a total of 

three customer complaints filed against them [settled or pending] with any regulatory authority or Five Star Professional's consumer complaint process. 
Unfavorable feedback may have been discovered through a check of complaints registered with a regulatory authority or complaints registered through | 
Five Star Professional's consumer complaint process; C. Individually contributed to a financial settlement of a customer complaint filed with a regulatory 
authority; D. Filed for personal bankruptcy; E. Been convicted of a felony); 4. Fulfilled their firm review based on internal standards; 5. Accepting new clients; 

6. One-year client retention rate; 7. Five-year client retention rate; 8. Non-institutional discretionary and/or non-discretionary client assets administered; 

9. Number of client households served; 10. Education and professional designations. Wealth managers do not pay a fee to be considered or awarded. Once 
awarded, wealth managers may purchase additional profile ad space or promotional products. The award methodology does not evaluate the quality of 
services provided and is not indicative of the winner's future performance. 3,926 Connecticut wealth managers were considered for the award; 515 (14% of 
candidates) were named Five Star Wealth Managers. 
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Paul M. Vardoulakis 
Financial Adviser 


NORW ICH 
Financial 
11 Wawecus St. 
Norwich, CT 06360 
Phone: 860-887-8811 


" di paulv@norwichfinancialllc.com 


www.norwichfinancialllc.com 
THREE-YEAR WINNER 


Founded by Paul Vardoulakis, Norwich 
Financial is dedicated to providing 
comprehensive wealth management and 
exceptional service while creating long- 
lasting relationships. We have been building, 
managing and preserving wealth one client at 
a time for more than 19 years. 
Securities and advisory services offered through 
Commonwealth Financial Network. Member FINRA, SIPC, a 
Registered Investment Adviser. 


Peter Kirschenbaum 
FINRA Series 65 Licensed 
Olson Mobeck 


Investment Advisors 
A division of People’s Securities 


1310 Silas Deane Hwy. 
Wethersfield, CT 06109 
Office: 860-563-2368 
Toll-free: 888-563-1976 
peter.kirschenbaum@peoples.com 
THREE-YEAR WINNER www.olsonmobeck.com 
Peter’s clients receive the best of both worlds 
— personalized attention from a dedicated 
portfolio manager coupled with the resources 
and the additional services of People’s 
United Bank. 


Olson Mobeck Investment Advisors is a division of People’s 
Securities, Inc., a Broker/Dealer, Member of FINRA and SIPC, an 
insurance agency and a registered investment advisor. People’s 

Securities, Inc. is a subsidiary of People’s United Bank. 


Thomas J. Britt 
CFP™, MBA, CIMA™ 





83 Halls Rd., Ste. 201 

Old Lyme, CT 06371 
Office: 860-434-6890 

| thomas.britt@bwmllc.net 


; benchmarkwealthmgmt.com 
THREE-YEAR WINNER 


Our firm offers independent, objective 
wealth management for clients with a holistic 
approach that extends beyond investment 
advice. We provide asset management, 
investment planning, wealth planning and 
retirement and estate planning. 

Investment Products and services offered through Wells Fargo Network, 
LLC (WFAFN), Member SIPC, a registered broker-dealer and separate 
non-bank affiliate of Wells Fargo & Company. Benchmark Wealth 
Management, LLC is a separate entity from WFAFN. [CAR 1014-00761] 








SPECIAL ADVERTISING SECTION 


Michael Schloss 
Wealth Management Advisor 


=I LPL Financial 


231 Farmington Ave. 
Farmington, CT 06032 


Office: 860-676-4404, Ext. 1 
mschloss@tunxiswealthmgmt.com 
- www.tunxiswealthmgmt.com 
THREE-YEAR WINNER 

eS 
Mike has been planning financial strategies 
since 1983. He focuses on providing the 
highest level of unbiased advice in the areas of 
retirement, investment and legacy planning. 
He works to have open communication 
between client and advisor with the goal of 
creating a successful experience. 


Securities offered through LPL Financial, Member FINRA/SIPC. 


Patricia Kane Gibeley 
Financial Advisor, CFP°, ChFC®, CLU® 


Ameriprise & 


Financial 


91 South Main St. 

West Hartford, CT 06107 

Office: 860-521-4470 

patricia.k.gibeley@ampf.com 

ameripriseadvisors.com/ 
THREE-YEAR WINNER patricia.k.gibeley 
My mission is to help my clients reach their 
financial goals through a personalized 
relationship based on thorough, 
knowledgeable advice. This focus is designed 
to help them reach their goals and give them 
confidence regarding their financial future. 

Investors should conduct their own evaluation of a financial 

professional as working with a financial advisor is not a guarantee 


of future financial success. Ameriprise Financial Services, Inc., 
Member FINRA and SIPC. 





Matthew R. Christopher 
CFS°, Managing Member 


7" ee Financial Benefits 
‘Uniimured, 2f¢ 

sre: Bure ane 

51R Meeting House Hill Rd. 

Durham, CT 06422 

Phone: 860-349-3826 

Fax: 860-349-3829 

matthew.christopher@lpl.com 

www.fbuct.com 


Since 1976 Financial Benefits Unlimited, LLC 
has been helping high-net-worth individuals, 
families and small businesses simplify 
the complexity of managing their wealth. 
Matthew specializes in retirement income 
planning and wealth management. 


Securities offered through LPL Financial. Member FINRA/SIPC. 











Gary Tasillo 
Wealth Management Advisor 
Tunxis Wealth 
Management, LLC 
231 Farmington Ave., 2" Fl. 
Farmington, CT 06032 
Office: 860-676-4404, Ext. 2 
gtasillo@tunxiswealthmgmt.com 
www.tunxiswealthmgmt.com 


THREE-YEAR WINNER 


Gary has been providing independent 
financial advice since 1985. He is committed 
to providing high-level service to attract and 
retain long-term relationships. His focus is on 
retirement strategies, investment management 
services and wealth preservation. 


Securities offered through LPL Financial, LLC, Member FINRA/SIPC. 


Richard W. Stout III 
CFP®, MBA, AIF® 





83 Halls Rd., Ste. 201 
Old Lyme, CT 06371 
Office: 860-434-6890 


richard.stout@bwmllc.net 
benchmarkwealthmgmt.com 
THREE-YEAR WINNER 
= 

Our firm offers independent, objective 
wealth management for clients with a holistic 
approach that extends beyond investment 
advice. We provide asset management, 
investment planning, wealth planning, and 
retirement and estate planning. 

Investment Products and services offered through Wells Fargo Network, 
LLC (WFAFN), Member SIPC, a registered broker-dealer and separate 
non-bank affiliate of Wells Fargo & Company. Benchmark Wealth 
Management, LLCis a separate entity from WFAFN. [CAR1014-00761] 


Steven B. Smaglis 
Financial Advisor 


Ameriprise &@ 


Financial 
70 Middle Tpk. E 
Manchester, CT 06040 
Office: 860-643-4430 
Cell: 860-428-6031 


steven.b.smaglis@ampf.com 
ameripriseadvisors.com/steven.b.smaglis 


THREE-YEAR WINNER 


As a 37-year financial advisor, my mission is 
to help individuals and families attain their 
financial goals with confidence based upon 
personalized, knowledgeable advice. Areas 
of focus are accumulating for education, 
retirement and estate planning strategies. 
Investors should conduct their own evaluation of a financial 
professional as working with a financial advisor is not a guarantee 
of future financial success. Ameriprise Financial Services, Inc., 
Member FINRA and SIPC. 





_, The Five Star Wealth Manager award, administered by Crescendo Business Services, LLC (dba Five Star Professional), is based on 10 objective criteria: 
_< | 1.Credentialed as a registered investment adviser or a registered investment adviser representative; 2. Active as a credentialed professional in the financial 
services industry for a minimum of 5 years; 3. Favorable regulatory and complaint history review (As defined by Five Star Professional, the wealth manager 
has not: A. Been subject to a regulatory action that resulted in a license being suspended or revoked, or payment of a fine; B. Had more than a total of 
three customer complaints filed against them [settled or pending] with any regulatory authority or Five Star Professional's consumer complaint process. 
Unfavorable feedback may have been discovered through a check of complaints registered with a regulatory authority or complaints registered through 
Five Star Professional's consumer complaint process; C. Individually contributed to a financial settlement of a customer complaint filed with a regulatory 
authority; D. Filed for personal bankruptcy; E. Been convicted of a felony); 4. Fulfilled their firm review based on internal standards; 5. Accepting new clients; 
| 6. One-year client retention rate; 7. Five-year client retention rate; 8. Non-institutional discretionary and/or non-discretionary client assets administered; 
{ 9. Number of client households served; 10. Education and professional designations. Wealth managers do not pay a fee to be considered or awarded. Once 
awarded, wealth managers may purchase additional profile ad space or promotional products. The award methodology does not evaluate the quality of 
services provided and is not indicative of the winner's future performance. 3,926 Connecticut wealth managers were considered for the award; 515 (14% of 
candidates) were named Five Star Wealth Managers. 





Naomi Bourque 
Senior Financial Advisor, AAMS® 
Peoples Securities, Inc.’ 
A subsiicry aff Poppies Uniti, 
119 E Putnam Ave. 
Cos Cob, CT 06807 
Office: 203-861-4042 


naomi.bourque@peoples.com 
www.peoples.com/invest 





Naomi has over 15 years of experience in the 
financial industry and is a FINRA-registered 
securities broker, investment advisor and 
principal. She also holds her life and health 
insurance licenses. 

People’s Securities, Inc. is a Broker/Dealer, Member of FINRA and SIPC, 
an insurance agency and a registered investment advisor. People’s 
Securities, Inc. is a subsidiary of People’s United Bank. 
Investment and Insurance Products: 

+ Not FDIC Insured + Not Bank Guaranteed + May Lose Value. 


Travis W. Meyers 
AVP Investment Advisor Representative 





111 Founders Plz., Ste. 1701 
East Hartford, CT 06108 
Phone: 860-282-4600, Ext. 315 
travis.meyers@firstinvestors.com 





For most people, a prudent investment 
strategy begins with professional guidance. 
| take great pride in working hand-in-hand 
with my clients to help them with their 
retirement needs. 

Brokerage products and services offered through First Investors 
Corporation, a registered broker-dealer. Investment advisory 
products and services offered through First Investors Advisory 

Services, LLC, a registered investment adviser. 


William A. Rasmussen 
CFP®, CDFA™, Financial Advisor 


Ameriprise & 


Financial 
57 North St., Ste. 208 
Danbury, CT 06810 
Office: 203-748-3751, Ext. 102 
Fax: 203-792-3752 


TWO-YEAR WINNER 





Rasmussen, Davis, Dezzutti & Associates, A 
financial advisory practice of Ameriprise 
Financial Services, Inc. 


Investors should conduct their own evaluation of a financial 
professional as working with a financial advisor is not a guarantee 
of future financial success. Ameriprise Financial Services, Inc., 
Member FINRA and SIPC. 





SPECIAL ADVERTISING SECTION 


James P. Walsh 
MBA, Financial Advisor, Vice President 


Ameriprise @ 


Financial 
501 Merritt 7 
Norwalk, CT 06851 
Phone: 203-523-4257 
Cell: 203-561-7164 


james.p.walsh@ampf.com 


TWO-YEAR WINNER ameripriseadvisors.com/james.p.walsh 


As an Ameriprise financial advisor, | believe 
success should be measured not just by your 
financial well-being, but by how confident 
you feel about your future. My mission is to 
help you reach your financial goals through a 
personal relationship based on personalized, 
knowledgeable advice. 

Investors should conduct their own evaluation of a financial professional 


as working with a financial advisor is nota quarantee of future financial 
success. Ameriprise Financial Services, Inc., Member FINRA and SIPC. 


Kathleen M. Hanson 
Vice President, Senior Financial Consultant 


=l LPL Financial 


400 Middlebury Rd. 
Middlebury, CT 06762 
Office: 860-210-4154 
khanson@websterbank.com 


Securities offered through LPL Financial, Member 
FINRA/SIPC. Insurance products offered through 
LPL Financial or its licensed affiliates. 
Not FDIC Insured | Not Bank Guaranteed | May Lose Value | Not 
a Bank Deposit | Not Insured by any Federal Government Agency. 





Alan M. Rothstein 
CPA, PFS 


ASSETSTRATEGIES 


80 West Avon Rd. 
Avon, CT 06001 


Phone: 860-673-5500 
_/ Asset-strategies-inc.com 





Asset Strategies is a fee-only financial 
planning and investment advisory firm. Our 
experienced advisors provide customized 
service to families and individuals seeking 
unbiased and trustworthy financial guidance. 
Our goal is your financial growth, confidence 
and peace of mind. 








Todd M. Zeidenberg 

CLU®, ChFC®, CLIC 
Securian Financial 
325 Boston Post Rd. 
Orange, CT 06477 
_ Office: 203-799-6840, Ext. 11 
todd.zeidenberg@ 


mtmfinancialgroup.com 
www.mtmfinancialgroup.com 


THREE-YEAR WINNER 


To my clients, thank you for the confidence and 
trust you have placed in me to help guide you 
in your financial journey. | have helped families, 
business owners and their employees for more 
than 25 years build and prepare for a more 
secure and successful future. 

Securities and Investment Advisory Services offered through Securian 


Financial Services, Inc., Member FINRA/SIPC. MIM Financial Group is 
independently owned and operated. 748597/10/16/2013. 


Paul J. Mariano 
MSFS, CLU®, ChFC® and CLIC 


CHARTER OAK 


Insurance and Financial Services Co. 


Stronger Together 


900 Main St. S 

Southbury, CT 06488 

Phone: 203-262-1575 
Toll-free: 800-966-1577 
pjmariano@charteroakfinancial.com 
www.pjmariano.com 





THREE-YEAR WINNER 


Our business is about much more than 
financial services and insurance. It’s about 
listening to what you have to say and putting 
your interests first. It’s about being a part of 
your team and a member of your community. 


Paul J. Mariano is a registered representative of and offers securities 
and investment advisory services through MML Investors Services, LLC. 
Member SIPC (www.sipc.org). Supervisory Office: 76 Batterson Park 
Road, Farmington, CT 06032. Tel: 860-674-1800. CRN201510-176927. 


James R. O’Donnell, Jr. 
Registered Principal 


al LPL Financial 


35 Porter Ave., Ste. 5B 
Naugatuck, CT 06770 
Office: 203-562-5602, Ext. 11 
Cell: 203-494-1096 


james.odonnell@lpl.com 
www.I|pl.com/james.odonnell 


TWO-YEAR WINNER 





A heartfelt thanks to my clients! I’m honored 
by the trust you have placed in me. 

| really enjoy meeting with new investors and 
sharing some of the things | have learned in 
25 years as a financial planner. 


Securities and Advisory Services offered through LPL Financial, a 
Registered Investment Advisor, member FINRA/SIPC. 
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The Five Star Wealth Manager award, administered by Crescendo Business Services, LLC (dba Five Star Professional), is based on 10 objective criteria: 
1. Credentialed as a registered investment adviser or a registered investment adviser representative; 2. Active as a credentialed professional in the financial 
services industry for a minimum of 5 years; 3. Favorable regulatory and complaint history review (As defined by Five Star Professional, the wealth manager 
has not: A. Been subject to a regulatory action that resulted in a license being suspended or revoked, or payment of a fine; B. Had more than a total of 
three customer complaints filed against them [settled or pending] with any regulatory authority or Five Star Professional's consumer complaint process. UC 
Unfavorable feedback may have been discovered through a check of complaints registered with a regulatory authority or complaints registered through { 
Five Star Professional's consumer complaint process; C. Individually contributed to a financial settlement of a customer complaint filed with a regulatory 
authority; D. Filed for personal bankruptcy; E. Been convicted of a felony); 4. Fulfilled their firm review based on internal standards; 5. Accepting new clients; 

6. One-year client retention rate; 7. Five-year client retention rate; 8. Non-institutional discretionary and/or non-discretionary client assets administered; 

9. Number of client households served; 10. Education and professional designations. Wealth managers do not pay a fee to be considered or awarded. Once 
awarded, wealth managers may purchase additional profile ad space or promotional products. The award methodology does not evaluate the quality of 
services provided and is not indicative of the winner's future performance. 3,926 Connecticut wealth managers were considered for the award; 515 (14% of 
candidates) were named Five Star Wealth Managers. 





SPECIAL ADVERTISING SECTION 








Kevin K. Carriere Jennifer L. O’Brien Richard A. Quirion 

MBA, CLU®, ChFC®, Financial Advisor, Financial Services Rep. Senior Investment Advisor Financial Advisor, CFP®, Senior Vice President — Investments 
BIEK di-as’to-lé es) amon 
ee wealth = management 
45 Glastonbury Blvd. 58 Boston St. 44 Jerome Ave., Fl. 2 
Glastonbury, CT 06066 Guilford, CT 06437 Bloomfield, CT 06002 
Office: 860-258-3807 Office: 203-458-5220 Direct: 860-243-1529 
kcarriere@metlife.com jobrien@dwinvest.com Toll-free: 800-972-2538 


www.kevinkcarriere.com www.dwinvest.com richard.quirion@wellsfargo.com 


% 


TWO-YEAR WINNER 





Kevin joined MetLife 29 years ago with a | believe earning a client’s trust to be the My team and | would like to thank our clients 
mission to become a lifetime resource for each cornerstone of the relationship. As a founding for the trust they have placed with us. We 
and every client, despite any changes in their member of Diastole Wealth Management, | provide customized strategies to help clients 
financial landscape. Kevin provides value to am dedicated to providing wealth protection, achieve and maintain their financial goals. 


his clients and has the highest standards of growth of assets and peace of mind. Wells Fargo Advisors, LLC, Member SIPC, is a registered broker- 
professionalism, truthfulness and integrity. dealer and a separate non-bank affiliate of Wells Fargo & Company. 
Metropolitan Life Insurance Company (MLIC), New York, NY 10166. [CAR 1014-01669 10/09/2014). 
Securities and investment advisory services offered by MetLife Investment and Insurance Products: 


Securities, Inc. (MSI) (FINRA/SIPC), a registered investment adviser. Diastole Wealth Management is a Registered Invesment Advisor. [NOT FDIC-Insured | NO Bank Guarantee | MAY Lose Value | 
MLIC and MSI are MetLife companies, L1014395786[exp0415][CT]. EERE NSE NY Bane Clara ice Eee 
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Business Planning Michael Argiro - 4T Financial David Borden : CCR Wealth Matthew Christopher - Financial 
so Management Benefits Unlimited Page 28 
Brian Andrus - Allstate Financial Anthony Assante - Egidio 
Services Assante Wealth Management Beth Botti: AXA Advisors Doanld Joseph Ciampi - Ciampi 
; ; Page 20 Tax and Financial Services 
Eric Thorson Cheyne - Medallion Timothy Bourdon - TJB 
Wealth Advisors Page 18 Catherine Avery - Catherine Avery Financial Services Page 18 Melissa Ciotoli + Price Financial 
; ; ; ; Investment Management Group 
Paul Himmelstein - Himmelstein Robert Bradley : Bradley, Foster & 
Financial John M. Babyak - Wolverine Sargent Patrick Clark - Egidio Assante 
Investmemts Wealth Management Page 20 
Marianne Noyes-Ryder - Joshua Broder - Ameriprise 
Commonwealth Financial Richard Alan Bachand - Tarlov Financial Services, Inc. William Coe - Infinex Investments 
Network Financial Group ; 
Gretchen Marie Brunner - Valerie Connolly - HTG Investment 
Matthew Woods Weber - Joseph Bannon, Jr. - Bannon & Comprehensive Planning Advisors 
Medallion Wealth Advisors Company Associates Page 4 
Page 18 Brendan T. Conry Conry Asset 
Sandra Baranowski « Sandra S. Mary Ann Bunting - Bunting & Management Page 17 
; Baranowski Somma/Ameriprise Financial 
Estate Planning ee . Alexander Cooke : Fairfield, Bush 
Diane Lee Bearce - Ameriprise Susan Barnes - Lincoln Financial & Company 
Nathaniel Burne - Burne Financial 


Financial Services, Inc. 


Theodore Bartosiak - Ameriprise Christopher Coppola - Ameriprise 


: : ; Concepts 
Christopher Borajkiewicz - Financial Services, Inc. Financial Services, Inc. 
Ameriprise Financial Services Page 27 Kieran Cahill - ING Financial : es 
: Henry Cormier - Ameriprise 
Inc. Page 7 Partners 
: Paul Beatty - Bailey & Beatty Financial Services, Inc. 
iia ‘ar Financial Services William H. Campbell - H.D. Vest 
pi ary enone Joe ox Fein Perey & Cos 
aie Frederick R. Bitsky - WealthGuard Page 19 
: ; : ames Carney - Carney Financial 
Financial Planning Tim Blankenship - Ameriprise Group ¢ Steven Crabtree - LPL Financial 


; Financial Services, Inc. 
Pek eee eee Jason Carrier - Scranton Financial Charles Crilly - Ivory Wealth 


Planning Michael S. Blaszczak - Cambridge Group Management 
Investment Research 
Andrew Agemy ~ Apeny Howard Case - Founders Capital James Anthony Czajkowski - AXA 
Financial Strategies Page 2 David Boczar - Emerald Wealth Management Advisors 
Advisors 
Enrique Alvarez - The Retirement Robert N. Ceccarelli - Ameriprise Glenn Dahlke - Northstar Wealth 
Doctor Gene Borchetta - Ameriprise Financial Services, Inc. Partners 
Eric Anderson - HFM Wealth BR octeneane! Richard J. DAmato - Ameriprise 
Management Financial Services, Inc. 





_, The Five Star Wealth Manager award, administered by Crescendo Business Services, LLC (dba Five Star Professional), is based on 10 objective criteria: 
_-< | 1,Credentialed as a registered investment adviser or a registered investment adviser representative; 2. Active as a credentialed professional in the financial 

ois / services industry fora minimum of 5 years; 3. Favorable regulatory and complaint history review (As defined by Five Star Professional, the wealth manager 
e ~ has not: A. Been subject to a regulatory action that resulted in a license being suspended or revoked, or payment of a fine; B. Had more than a total of 
/ — three customer complaints filed against them [settled or pending] with any regulatory authority or Five Star Professional's consumer complaint process. 
| Unfavorable feedback may have been discovered through a check of complaints registered with a regulatory authority or complaints registered through 
Five Star Professional's consumer complaint process; C. Individually contributed to a financial settlement of a customer complaint filed with a regulatory 

| authority; D. Filed for personal bankruptcy; E. Been convicted of a felony); 4. Fulfilled their firm review based on internal standards; 5. Accepting new clients; 
| 6. One-year client retention rate; 7. Five-year client retention rate; 8. Non-institutional discretionary and/or non-discretionary client assets administered; 
{ 9. Number of client households served; 10. Education and professional designations. Wealth managers do not pay a fee to be considered or awarded. Once 
awarded, wealth managers may purchase additional profile ad space or promotional products. The award methodology does not evaluate the quality of 
services provided and is not indicative of the winner's future performance. 3,926 Connecticut wealth managers were considered for the award; 515 (14% of 
candidates) were named Five Star Wealth Managers. 





SPECIAL ADVERTISING SECTION 


Award winners listed by primary services and listed alphabetically by last name. 


Robert de Jongh - NEi Financial 
Page 27 


Richard M. DeCrosta - Retirement 
Planning Partners 


Michael Del Re III - Financial 
Network Limited Page 12 


Michael James Del Re, Jr. - 
Financial Network Limited 
Page 12 


Sherrie L. Deveau - Ameriprise 
Financial Services, Inc. 


Jay Diamond - Investmark 


Seth Diamond : Janney 
Montgomery Scott 


Michael C. Doherty, Jr. - Doherty 
Financial Services 


Theresa Donatelli - Northstar 
Wealth Partners 


Lloyd Dotson - HarvestWealth 
Partners 


Marc Dynder - Ameriprise 
Financial Services, Inc. 


Brian Elliott - Capital Concepts 


Kathleen Erickson - 
Commonwealth Financial 
Network 


Michael Ferreira - Ameriprise 
Financial Services, Inc. 


Mark Fezza - Brook Wealth 
Management Page 16 


Laura Fish-Kelly - Ameriprise 
Financial Services, Inc. 
Page 24 


Noel Forma : Ameriprise Financial 
Services, Inc. 


Anthony Fortuna - Essex Financial 
Services 


Darrell E. Fox - Ameriprise 
Financial Services, Inc. 


Robert Russell Fradette - Chelsea 
Groton Financial Services 


Christopher L. Fry - Ameriprise 
Financial Services, Inc. 


Alison Gaffney - Summit Planning 
Group 


Camille Marie Gagliardi - 
Ameriprise Financial Services, 
Inc. Page 24 


James Garstang - Ameriprise 
Financial Services, Inc. 


Gary Gauthier - Ameriprise 
Financial Services, Inc. 


Frank C. Germano - Germano 
Financial 


William F. Giaquinto, Jr. - 
Giaquinto Wealth Management 
Group 


Patricia K. Gibeley - Ameriprise 
Financial Services, Inc. 
Page 28 


Michael Goss « Fiduciary 
Investment Advisors 


Joshua B. Gottfried - Gottfried & 
Somberg Wealth Management 


Robert Grenus - Integrated 
Financial Partners/Lincoln 
Financial Advisors 


Richard Gribinas - MW Financial 
Group 


Richard Griffiths - Edward Jones 
David J. Guardia + LPL Financial 


Nicholas V. Guiditta - Haas, 
Guiditta, Jones & Associates/ 
Ameriprise Financial Services, 
Inc. 


Hal Guy - StoneCastle 
Consulting Page 23 


Steven M. Haas - Ameriprise 
Financial Services, Inc. 


Steven P. Hahn - Ameriprise 
Financial Services, Inc. 


Laurence Hale - Weiss & Hale 
Financial 


Kathleen Hanson - Webster 
Investment Services Page 29 


Eugene W. Harris - Eugene W. 
Harris & Company Wealth 
Management 


Robert Clifford Havens - TJB 
Financial Services Page 18 


Jennifer Ann Hedlund - Ameriprise 
Financial Services, Inc. 


Dan Heffernan - Gottfried & 
Somberg Wealth Management 


Garry C. Helyer - Professional 
Benefits Group 


John Henehan - Ameriprise 
Financial Services, Inc. 


Michael Stuart Hillgen-Santa - 
Hillgen-Santa Financial Group 


Lyle Himebaugh - Granite Group 
Advisors 


Paul Holjes - Peak Mountain 
Advisors 


Denis M. Horrigan - Connecticut 
Wealth Management 


Lee Hunter - Ameriprise Financial 
Services, Inc. 


Donald Hutchinson - Safe Harbor 
Financial Management 


Joseph Irizarry - Ameriprise 
Financial Services, Inc. 


Steven Todd Jacques - Lighthouse 
Financial Page 22 


Joseph Jandreau - Investmark 


Ann D. Jevne - Resnick Investment 
Advisors 


Lori L. Johndrow - Farmington 
River Financial Group 


Ralph William Johnston III - S.I. 
Financial Advisors 


Jeffrey Jolly - Ameriprise 
Financial Services, Inc. 
Page 7 


Mark R. Jones - Haas, Guiditta, 
Jones & Associates/Ameriprise 
Financial Services, Inc. 


Stephen Joyner - Integrated 
Financial Partners 


Patricia M. Kane - Connecticut 
Wealth Management 


Sharon Kaplove - Ameriprise 
Financial Services, Inc. 


Steven Katz - Blue Chip Financial 


Joan Kenney-Romano - 
Ameriprise Financial Services, 
Inc. Page 26 


Leigh King - Ameriprise Financial 
Services, Inc. 


Joseph S. Klein - Maffe Financial 
Group 


Nicholas Kolitsidas - Ethos Wealth 
Management 


C. David Koncz - Summit Asset 
Management 


Malcolm S. Kroll, Jr. - Ameriprise 
Financial Services, Inc. 


Michael Kusick - Investmark 


David F. LaMay - Essex Financial 
Services 


Raymond D. Lapalme - Ameriprise 
Financial Services, Inc. 


Brenda Lynne Larkin - Lincoln 
Financial Advisors 


Lewis Jay Lassow - Ameriprise 
Financial Services, Inc. 
Page 23 


Kevin C. Leahy - Connecticut 
Wealth Management 


Scott LeClaire - Heritage Capital 
Advisors 


Dennis J. Leone - Ameriprise 
Financial Services, Inc. 


Daryl LePage - Brook Wealth 
Management Page 16 


David Alan Levine - Levine 
Investment Strategies 


Susan Lione - HTG Investment 
Advisors 


Jeremy Lobo - Lobo & Pascale 
Wealth Management Page 9 


Alfred Loomer - Loomer & 
Associates/Ameriprise Financial 
Services, Inc. 


Russell Lowry - Sagemark 
Consulting Private Wealth 
Services 


Robert Lucarelli - Ameriprise 
Financial Services, Inc. Page 7 


Randall Macgovern : Maffe 
Financial Group 


Thomas Machuga - Machuga 
Financial Services 


David Jason Maikowski - Infinex 
Financial Group 


David Mangs - Mangs Financial 
Page 3 


Wilbur Mann - The Financial 
Architect 


James Martin - Sagemark 
Consulting 


Philip G. Masi - Integrated 
Financial Partners 


Scott F Mather - Ameriprise 
Financial Services, Inc. 


Edwin Hyland May - May, Bonee 
and Walsch 


James J. McCabe - Mc Cabe & 
Associates/Ameriprise Financial 
Services, Inc. 


Michael McCabe - McCabe Wealth 
Management 


Gary Joseph McDonagh - 
Commonwealth Financial 
Network Page 22 


Shawna Mead - LPL Financial 


Travis Meyers - First Investors 
Corporation Page 29 


Chris Michalman - Integrated 
Financial Partners 


Alexandra J. Miele - The Andriole 
Group/HighTower Advisors 


William Miller - Miller Investment 


Christian M. Morgan - Ameriprise 
Financial Services, Inc. 


Ryan Morrissey - Northstar Wealth 
Partners 


Stevin Lindsay Moses - Northstar 
Wealth Partners 


David C. Mulhall - LPL Financial 


Elana M. Muzzey - Buchman 
Financial Wealth Management 


Roberta Nestor - Nestor Financial 
Network 


Jennifer Nicasio - HTG Investment 
Advisors 


Terrence Nichols - Ameriprise 
Financial Services, Inc. 
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SPECIAL ADVERTISING SECTION 


Award winners listed by primary services and listed alphabetically by last name. 


Stephen Nitz - Infinex 
Investments Page 8 


Jennifer O’Brien - Diastole 
Wealth Management Page 30 


John O’Brien - Advanced Financial 
Advisors 


James O’ Donnell - LPL Financial 
Page 29 


Barbara Ollinger - HTG Investment 
Advisors 


Brian Onofrio - Lincoln Financial 


Edward Pardon - Ameriprise 
Financial Services, Inc. 


Thomas C. Paron - Compass 
Capital Management 


Christopher W. Pascale - Lobo 
& Pascale Wealth Management 
Page 9 


Robert Pascarell - Financial 
Network Page 12 


Gary Paul - Sagemark Consulting 


Christopher Pekala - Ameriprise 
Financial Services, Inc. 


Stefan Alexander Pellish - 
Ameriprise Financial Services, 
Inc. 


Christopher North Perry - 
Fleming, Perry & Cox Page 19 


Raymond R. Perry - Infinex 
Investments 


Jay W. Pinto - Summit Asset 
Management 


John Robert Planell - Ameriprise 
Financial Services, Inc. 


Lori R. Price: Price Financial 
Group 


David Primozich - Egidio 
Assante Wealth Management 
Page 20 


Constance C. Proll - Ameriprise 
Financial Services, Inc. 


John Pronovost - Main Street 
Financial Group 


R. Dario Quiros - HFM Wealth 
Management 


Thomas A. Ragonese - Constitution 
Advisory Group 


Travis Ramsdell - Maffe Financial 
Group 


William Rasmussen - Ameriprise 
Financial Services, Inc. 
Page 29 


Donald Ratte - Ameriprise 
Financial Services, Inc. 
Page 27 


John P. Read - Citizens 


Investment Services Page 27 


Scott Reed - Reed Financial 
Services 


Seth Renaud - Connecticut 
Investors Group 


Ronald Rienas - Ameriprise 
Financial Services, Inc. 


Jeffrey David Rockwell - 
HarvestWealth Partners 


David W. Rogers - Infinex/Ion 
Investments 


Paul Matthew Rohner - Ameriprise 
Financial Services, Inc. 


Brian D. Rolfe - B & R Wealth 
Management 


Jonathan Root - Ameriprise 
Financial Services, Inc. Page 7 


Alan Rothstein - Asset Strategies 
Page 29 


Gary Ruchin - Ruchin & Associates 


David M. Ryan - Ameriprise 
Financial Services, Inc. 


Marc A. Sack - Northstar Wealth 
Partners 


Vincent Saggese - Ion Investments 


Thomas Sargent - Bradley, Foster 
& Sargent 


Howard Alan Schachter - H.A.S. 
Wealth Management 


Paul Schatz - Heritage Capital 


Michael Schloss - Tunxis Wealth 
Management Page 28 


Jeffrey A. Segal - Connecticut 
Investors Group 


Mark Sheptoff - Mark Sheptoff 
Financial Planning Page 24 


Michael Sherman - Ameriprise 
Financial Services, Inc. 
Page 25 


Robin Sherwood - HTG Investment 
Advisors 


Steven B. Smaglis - Ameriprise 
Financial Services, Inc. 
Page 28 


Michael Snow - Ameriprise 
Financial Services, Inc. 


Jeffrey Boyd Snyder - First 
Financial Associates 


Jarrett FE Solomon - Connecticut 
Wealth Management 


Matthew Somberg : Gottfried & 
Somberg Wealth Management 


Anthony John Sorrentino - 
Retirement Planning Partners 


Byron Speckmann : Ameriprise 
Financial Services, Inc. 


Mark Steffen - Ameriprise Financial 
Services, Inc. 


Marilyn Steinmetz - Money Matters 


Peter Sturrock - Constitution 
Advisory Group 


James Michael Sullivan - Essex 
Financial Services 


Patrick Sullivan - Edward Jones 


Steven Thomas Summa : Cassidy 
Financial Services 


Arthur Szepesi - Ameriprise 
Financial Services, Inc. 


Christopher Szulc - AXA Advisors 


Ira Taber - Ameriprise Financial 
Services, Inc. 


Daniel Tarbell - Ameriprise 
Financial Services, Inc. 


Earle William Tarbell - Ameriprise 
Financial Services, Inc. 


Carol Tartaglia - Webster 
Investment Services 


Gary Peter Tasillo - Tunxis 
Wealth Management Page 28 


David Tauber - Tauber Asset 
Management Page 24 


Craig Taylor - AXA Advisors 


Michael A. Tedone - Connecticut 
Wealth Management 


Patrick Alan Terrion - Founders 
Capital Management 


Brendan Toomey - Toomey 
Investment Management 
Page 10 


David B. Topkin : Janney 
Montgomery Scott 


Steven Tybus - T-Squared Financial 


Matthew Udal - Ameriprise 
Financial Services, Inc. 


Glenn Ufland - Ameriprise 
Financial Services, Inc. 


Joan M. Valenti - Valenti Wealth 
Management Page 6 


Paul Vardoulakis - Norwich 
Financial Page 28 


Marlon Varsace - Euro Pacific 
Capital 

Lili A. Vasileff - Divorce and 
Money Matters 


Douglas Veillette - Ameriprise 
Financial Services, Inc. 


Peter L. Vescovi - Covenant 
Financial & Wealth Management 


Richard J. Vogler - Ameriprise 
Financial Services, Inc. 


James Wallace - Newtown 
Investment Solutions 


James Walsh - Ameriprise 
Financial Services, Inc. 
Page 29 


Jason James Warnke - Ameriprise 
Financial Services, Inc. 


Matthew Webber - Ameriprise 
Financial Services, Inc. 


Jason Wein : Prime Financial 
Services 


James Weiss - Weiss Hale Financial 


Mark Wetzel - Fiduciary 
Investment Advisors 


Mark White - Ameriprise Financial 
Services, Inc. 


David T. Wilson - Matson Financial 
Advisors 


Jan Wise - Best Wise Associates 


John Wostbrock - John Wostbrock, 
CPA 


Andrew Yale - Ameriprise Financial 
Services, Inc. 


Karl J. Zirolli - Summit Asset 
Management 


Nicholas Zizzadoro - OakTrust 
Wealth Management 


Daniel F. Massucci + Massucci & 
Associates 


Insurance 
Jared Bloxsom - Merrill Lynch 


Timothy M. Cahill - Merrill Lynch 
Cynthia Capeci - Merrill Lynch 
Jonathan Chase - Merrill Lynch 
Joan L. Suski- Merrill Lynch 


Investments 
David Adams - Morgan Stanley 


Jason Andrews - Cutler & Andrews 
Financial Group/Wells Fargo 
Advisors, LLC 


Marc Austin - Private Capital 
Group 


Stephen Bacon - PBI Financial 
Group 


Bradley Barber - Morgan Stanley 


Celeste Beatrice Barham - Wells 
Fargo Advisors, LLC 


John Barnes - Morgan Stanley 


Michael Bartolotta - Wells Fargo 
Advisors, LLC 


Christopher William Beale - 
New England Capital Financial 
Advisors Page 15 


Julie Beauchamp-Orlowski - Wells 
Fargo Advisors, LLC 


SPECIAL ADVERTISING SECTION 


Award winners listed by primary services and listed alphabetically by last name. 


James Beaulieu - Beaulieu Financial 
Services 


Dolph Frederick Becker - Dolph 
EF. Becker 


Michael Behrens - New England 
Securities 


John Beirne - Beirne Wealth 
Consulting Page 15 


David Charles Belport - Wells 
Fargo Advisors, LLC 


Mark Benedict - Morgan Stanley 


Peter E. Bergendahl - Morgan 
Stanley 


Michael Lonny Berling - Berling & 
Associates 


James Betzig - Beirne Wealth 
Consulting Page 15 


Brian A. Bishop - Wells Fargo 
Advisors, LLC 


Naomi Bourque - People’s 
Securities Page 29 


Cathy A. Briggs - Morgan Stanley 


Thomas Britt - Benchmark 
Wealth Management Page 28 


Bruce D. Brown - Wells Fargo 
Advisors, LLC Page 14 


Thomas Brundage - Morgan 
Stanley Page 27 


Robert Caiaze - Wells Fargo 
Advisors, LLC 


Peter Canning - Morgan Stanley 


William George Canning - Morgan 
Stanley 


David Caraglior - MetLife 
Page 17 


Matthew Carbray - Ridgeline 
Financial Partners 


Kenneth Carone - ClearView 
Wealth Management 


Francis C. Carpentier - Mullaney 
Keating & Wright 


Kevin K. Carriere - MetLife 
Page 30 


Martin Carroll - Merrill Lynch 


David Joseph Castle - Morgan 
Stanley 


Mark L. Catullo - Raymond James 
Financial Services 


John Collins HI - New England 
Financial Page 19 


Christopher Conto - Merrill Lynch 


James A. Crawford - The Financial 
Workshop 


Joseph Curran - Merrill Lynch 


Beth Cutler - Cutler & Andrews 
Financial Group/Wells Fargo 
Advisors, LLC 


John T. Daddona - Morgan Stanley 


Christopher Davis - 3D Asset 
Management 


Frederic Debaeck - Money 
Concepts 


Steven DeGraff - MetLife Securities 


Dennis Devane : Wells Fargo 
Advisors, LLC 


Michael P. De Vivo - MetLife 
Premier Client Group Page 17 


William DiCristofaro - New 
England Financial Page 19 


Ingrid Dikmen - Wells Fargo 
Adivsors, LLC 


David Donovan - Morgan Stanley 


Sabra G. Donovan - MetLIfe 
Premier Client Group 


Valerie B. Dugan - Morgan 
Stanley Page 21 


Joshua E. Dunn - Morgan Stanley 


Jeffrey Patrick Euting - Pinnacle 
Investment Management 


Mark Everette - YHB Investment 
Advisors Page 27 


Daniel Fagan - TIAA-CREF 


Dennis Morgan Farrell - Merrill 
Lynch 


Vincent C. Feijoo, Jr. - Wells Fargo 
Advisors, LLC 


Katherine A. Fibiger - Barnum 
Financial Group/MetLife 
Page 17 


John Flanagan - Pinnacle 
Investment Management 


Scott Edward Fluet - Gateway 
Financial Partner 


Thomas David Forma: Merrill 
Lynch 


Norman Forrester - Merrill Lynch 


Matthew Fortney - Barnum 
Financial Group Page 25 


Christian Fragoso - Wells Fargo 
Advisors, LLC 


Robert Franchini - Morgan Stanley 


Stephanie Franchini - Morgan 
Stanley 


Lawrence Ganim - Ganim Group 


Ronald Gellmann - Wells Fargo 
Advisors, LLC 


Jeff Giantonio - Ridgeline Financial 
Partners 


Martha L. Gibson - Merrill Lynch 


Steven G. Ginelewicz - New 
England Securities 


Virginia M. Giuffre - Merrill Lynch 


Jon Gladstone - Barnum Financial 
Group 


Simone M. Gladstone - Compass 
Rose Strategic Partners 
Page 5 


James Jay Goldman - RBC Wealth 
Management 


John Golliozo - Oldham Resource 
Group 


Richard T. Goodwin - Merrill 
Lynch 


Douglas Gordon - New England 
Financial Page 22 


Jonathan Gottlieb - Morgan Stanley 
Richard Granger - Morgan Stanley 
Peter Greco - MetLife 


Rebecca Green : Springboard Asset 
Management 


Royden Grimm - Merrill Lynch 


Lynn Grossman - Wells Fargo 
Advisors, LLC 


Jeffrey Haines - Wells Fargo 
Advisors, LLC 


Kathleen Hartford - Wells Fargo 
Advisors, LLC 


Steven Hartman - Morgan Stanley 


John Hathaway - Hathaway 
Financial Group 


Kenneth Heiser - Financial 
Advisory Network 


Mary Kay Hermann - Raymond 
James Financial Services 


Christopher L. Holloway - Merrill 
Lynch 


Carol C. Hopkins - MetLife 
Page 16 


Benjamin Howarth - Barnum 
Financial Group/MetLife 


James Ian - Barnum Financial 
Group 


Sarah Ivins - Wells Fargo Advisors, 
LLC 


Rajiv Iyer - Ganesh Financial 
Group/Money Concepts 


Allan Jay - Morgan Stanley 


John Jee - Wells Fargo Advisors, 
LLC 


Peter N. Junggren, Jr. - Morgan 
Stanley 


John William Kapouch - More for 
Less Financial Solutions 


Martha Kapouch - More for Less 
Financial Solutions 


Harry A. Kent - National Planning 
Bradford Kidney - Morgan Stanley 


Scott R. Kieper - Secure Financial 
Group 


Peter Kirschenbaum - Olson 
Mobeck Investment Advisors 
Page 28 


Gary Klingner - Morgan Stanley 
Page 21 


Charles Francis Kreitler - Kreitler 
Financial 


Robert Kreitler - Kreitler Financial 
Rick Krollman - Morgan Stanley 


Joseph Kulhowvick - Morgan 
Stanley 


Kyle Peter Kummer - Mass Mutual 


Lawrence F. Kushner - Cornerstone 
Wealth Management Group 


Dawn Landino - New England 
Securities Page 19 


James P. Leonard - The Leonard 
Management Group 


Thomas Leone - MML Investors 
Services 


David Lewson - Merrill Lynch 


Bernadette Longfield - Wells Fargo 
Advisors, LLC 


Michael J. Loscialpo - Primerica 


Matthew Lubanko - Morgan 
Stanley 


Barbara Ludlow-Taussig - Morgan 
Stanley 


Gregory Macko : Merrill Lynch 


James R. Magaziner - Acorn 
Financial Services 


Stuart E. Magdefrau - Keynote 
Financial Services 


Michael Mancusi - Barnum 
Financial Group 


Joseph R. Mariani - Merrill Lynch 


Paul Mariano - Charter Oak 
Insurance and Financial 
ServicesCompany Page 29 


Thomas Markey - Morgan Stanley 


James Marlor - New England 
Financial Group 


James S. Martin - Barnum Financial 
Group/ MetLife 


Vincent Martino - Barnum 
Financial Group 


Joseph Massaro - Money Concepts 
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SPECIAL ADVERTISING SECTION 


Award winners listed by primary services and listed alphabetically by last name. 


Scott Mastocciolo - Wells Fargo 
Advisors, LLC 


Thomas McBride : Merrill Lynch 


Michele McCallion - Merrill Lynch 
Private Banking & Investment 
Group 


Dana Rose Mclaughlin - Beirne 
Wealth Consulting Page 15 


Charles McManus - Wells Fargo 
Advisors, LLC 


Charles D. Meade - Raymond 
James Financial Services 


Jeffrey Meotti - Morgan Stanley 


Michael Miele - Oppenheimer & 
Company 


Elana Milianta - Wells Fargo 
Advisors, LLC 


Wayne Miller - Wells Fargo 
Advisors, LLC 


Ralph A. Minichino - Minichino 
Financial Group 


Barbara Monahan - RBC Wealth 
Management 


Mark Eric Monroe: RBC Wealth 
Management 


Robert Monte - Monte Financial 
Group Page 27 


David Noel Morales - MetLife 
Page 26 


David “Dave” Martin Moran - 
Morgan Stanley 


Michael A. Moran - MDZ Wealth 
Management 


Douglas Morehouse - Wells Fargo 
Advisors, LLC 


Richard Morrow - Morgan Stanley 


Thomas Morton - RBC Wealth 
Management 


David Moss - Wells Fargo Advisors, 
LLC 


Bryan Murphy - Wells Fargo 
Advisors, LLC 


Norman A. Nadeau - Oneamerica 
Securities 


Peter J. Nagle - Spruce Hill Capital 
David Neal - Morgan Stanley 
Bevin K. Nealon - Merrill Lynch 


Marilyn Neckes - RBC Wealth 


Management 
J. Enda Nolan: MetLife Page 13 


Steven T. Norris - Wells Fargo 
Advisors, LLC Page 26 


Stephen Norton - Saybrook Wealth 
Group 


Richard O’Hanesian - O’Hanesian/ 
Lecours 


Robert A. Panza - Morgan Stanley 


Scott Panza - Barnum Financial 
Group 


James Parker - Wells Fargo 
Advisors, LLC 


Eric Joseph Passeri - Beirne 
Wealth Consulting Page 15 


Robert Joseph Patten - Morgan 
Stanley 


Joseph Pellegrino - P-Squared 
Capital Management 


Stephen W. Pendergast - Wells 
Fargo Advisors, LLC 


Lyle H. Pennell - Barnum Financial 
Group 


Brendan Perkins - Merrill Lynch 


Charles J. Polka - Barnum Financial 
Group 


Jennifer Polla - Merrill Lynch 
Raymond Quiles - MetLife 


Richard Quirion - Wells Fargo 
Advisors, LLC Page 30 


William Rabbitt - Private Capital 
Group 


Christopher M. Ratineri- Merrill 
Lynch 


LeGrand Redfield - Asset 
Management Group 


Philip Bartow Reynolds - Wells 
Fargo Advisors, LLC 


Donald Rich - Wells Fargo 
Advisors, LLC Page 27 


Edward Riley - Wells Fargo 
Advisors, LLC 


Lise Robinson - Oppenheimer & 
Company 


Craig Rosenberg - Merrill Lynch 


David Roth - RBC Wealth 
Management 


Charles Rousseau - New England 
Financial Group Page 19 


Nicholas Roy - Somnio Financial 
Group 


Bill Ruel - Wells Fargo Advisors, 
LLC 


Barry Saluk - Merrill Lynch 


Anthony M. Sardo - Wells Fargo 
Advisors, LLC 


Brian Scanlon - Morgan Stanley 


Erik Scaranuzzo - Merrill Lynch 


William Francis Schaeneman, Jr. - 
Morgan Stanley 


Dominic Schioppo - New 
England Securities Page 27 


David Schrage « Merrill Lynch 


Tucker M. Scott III - Oldham 
Resource Group 


Patrick Shanley - Barnum Financial 
Group/MetLife 


Elise Shartsis - Morgan Stanley 


Todd Shepard - New England 
Financial Group Page 19 


Fay Sheppard - Wells Fargo 
Advisors, LLC 


Steven Sherman : Morgan Stanley 


William P. Shoaf, Jr. - Wells Fargo 
Advisors, LLC 


John Simpson - Raymond James 
Page 25 


Scott Skidmore - Wells Fargo 
Advisors, LLC 


Michael J. Smeriglio III - Benedict 
Financial Group/MetLife 


Patrick Smith - Shoreline Financial 
Advisors 


Kenneth Smith, Jr. - Wells Fargo 
Advisors, LLC 


David Sondergaard - Morgan 
Stanley 


Joseph Stango - Wells Fargo 
Advisors, LLC 


Linda P. Storms - New England 
Capital Financial Advisors 
Page 15 


Richard W. Stout III - 
Benchmark Wealth 
Management Page 28 


June Diane Strunk - Morgan 
Stanley 
Page 25 


Thomas D. Sullivan - Morgan 
Stanley 
Page 20 


Brian T. Suozzi - Wells Fargo 
Advisors, LLC 


Alan Joseph Sylvestre - Merrill 
Lynch 


Robert Tinkler - Raymond James 
Financial Services 


Harold J. Trischman - Morgan 
Stanley 


Joseph Troy - Wells Fargo Advisors, 
LLC 


Grant Ulrick - Wells Fargo 
Advisors, LLC 


Paul Vaida - Merrill Lynch 


Robert Vanostenbridge - Merrill 
Lynch 


George Viebrock - Morgan Stanley 


Nicholas Walsh - Wells Fargo 
Advisors, LLC 


Charles F. Walz - Morgan Stanley 
Page 23 


Todd Warner - Barnum Financial 
Group 


Roland Wauthier - Merrill Lynch 


Patty Weber-Perry - Morgan 
Stanley 


Ronald D. Weiner - RDM 
Financial Group Page 11 


Suzanne Weiser - Morgan Stanley 


Robert Weiss - Morgan Stanley 
Page 23 


Wendy C. Wheeler - Morgan 
Stanley 


Earl D. Wheway, Jr. - Morgan 
Stanley 


Marian White - Lexco Wealth 
Management 


Jeffrey Louis Wolf - Merrill Lynch 


Christopher Wright - Wells Fargo 
Advisors, LLC 


Daniel J. Wright - Morgan Stanley 


John Wright - Sky Investment 
Group 


Peter Yacovone - Wells Fargo 
Advisors, LLC 


Patricia Ann Zak - Morgan 
Stanley Page 20 


Todd M. Zeidenberg - Securian 
Page 29 


David Zellner - Merrill Lynch 


Taxation 


John Adams Vaccaro - Westport 
Resources 


Trust Services 
Joe Ryan - WJR Financial 


Certified Financial Planner Board of Standards Inc. owns the certification marks CFP®, Cerririco Financia. Planner™ and the federally registered CFP (with flame logo) in the U.S., which it 
awards to individuals who successfully complete CFP Board's initial and ongoing certification requirements. The Chartered Financial Consultant credential [ChFC®] is a financial planning 


designation awarded by The American College. 
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Archie Moore’s Bar & Restaurant + American Ca- 
sual pub-style dining with burgers, nachos and salads. 
And don't miss the award-winning buffalo chicken 
wings. « 188% Willow St., New Haven, (203) 773- 
9870; 39 N. Main St., Wallingford, (203) 265-7100; 15 
Factory La., Milford, (203) 876-5088, (archiemoores. 
com). Open daily. Best Pub Grub (runner-up)—State- 
wide; Best Family Dining—New Haven County. L D 
LS, $ 


Bar Bouchée - French Jean Pierre Vuillermet’s classic 
bistro has a black-and-white tile floor, pressed-tin-style 
walls and ceiling and a zinc bar. On the menu: duck 
leg confit, charcuterie and beef bourguignon. « 8 Scot- 
land Rd., Madison, (203) 318-8004. Open daily. D, $$ 
[www He 2/11] 


Barcelona Restaurant & Wine Bar - Spanish 
Mediterranean A hip restaurant serving Spanish and 
Mediterranean cuisine—including tapas, hot and cold. 
Wine Spectator Award of Excellence. « 155 Temple St., 
New Haven, (203) 848-3000 (barcelonawinebar.com). 
Open daily. Experts’ Pick—Best Appetizers. L D LS, $$, 
WA 


Carmen Anthony Steakhouse - Steak & Seafood 
The place to enjoy thick Black Angus steaks and Maine 
lobsters in a clubby atmosphere. Wine Spectator Award 
of Excellence. « 496 Chase Ave., Waterbury, (203) 757- 
3040; 660 State St., New Haven, (203) 773-1444 (car- 
menanthony.com). Open daily. Experts’ Pick—Best 
Steak, Best Prime Rib. L D LS, $$$, WA 


The Cask Republic - Gastropub Beer is the star 
here, with 125 bottled and more than 50 draft beers on 
offer. Pair it with dishes like sweet-potato clam chowder, 
oyster sliders and pan-seared sea scallops. « 179 Crown 
St., New Haven, (475) 238-8335 (thecaskrepublic.com). 
Closed Sun. Experts’ Pick—Best Pub. L D, $$, WA 
[k*% 10/11] 


Ceviche - Latin Fusion The specialty here is of course 
ceviche and several different styles are offered. In addi- 
tion the place features a variety of sizzling Latin dishes, 
cocktails and 30 different types of tapas. Try the Grana- 
da Mojito, which features pomegranate flavors. « 530 
Middlebury Road, Middlebury, (203) 527-7634 (cevi- 
chelatinkitchen.com). Closed Monday. L (Wed.-Thurs.) 
DLS, $$, WA 


Claire’s Corner Copia - Vegetarian A café-style spot 
offering globe-trotting dishes like organic-mushroom 
crépes, Bengal curry, Irish breakfast and Lithuanian cof- 
fee cake. « 1000 Chapel St., New Haven, (203) 562-3888 
(clairescornercopia.com). Open daily. Experts’ Pick— 
Best Vegetarian/Vegan. B L D SB, $, WA 


Frank Pepe Pizzeria Napoletana - Pizza While 
world-famous white clam pizza is the standout, just 
about any pie here is worth the wait. « 157 Wooster St., 
New Haven, (203) 865-5762 (pepespizzeria.com). Open 
daily. L (Mon.-Fri.) D, $, WA 


Geronimo Tequila Bar & Southwest Grill - South- 
western Fusion A mix of traditional Native Ameri- 
can, Mexican, Spanish and Anglo-American fare, with 
bold flavors and authentic ingredients. « 271 Crown 
St., New Haven, (203) 777-7700 (geronimobarandgrill. 
com). Open daily. Experts’ Pick—Best Cocktails. L 
(Mon.-Sat.) D, $$ [*&* 7/13] 


Goodfellas Restaurant « /talian The extensive menuat 
this local favorite is a veritable Best Hits of Italy, featuring 
pastas and gnocchi, pork chop Milanese, steak pizzaiola, 
veal saltimbocca and the chef’s signature filet cognac. 
e 702 State St., New Haven, (203) 785-8722 (goodfellas- 
restaurant.com). Open daily. L, D, $$, WA 


Heirloom » Modern Continental Chef Carey Savona 
serves herbed gnocchi with rapini and tomatoes, and 
crab cakes with fennel and vermouth butter. « The Study 
at Yale, 1157 Chapel St., New Haven, (203) 503-3919 
(studyhotels.com). Open daily. Experts’ Pick—Best 
Brunch, Best Hotel Dining. B L (Mon.-Sat.) D SB, $$, 
WA 


J. Christian’s - New American A smart, lively restau- 
rant and lounge that takes no shortcuts in prepar- 
ing New American cuisine with a Southern accent. e 9 
North Main St., Wallingford, (203) 265-6393 (jchris- 
tians.com). Closed Mon. L D, $$ [**% 2/11] 


Ibiza Tapas » Tapas Requeson cheese croquettes, sau- 
téed shrimp in garlic sauce and Spanish veal-and-pork 
meatballs are among the offerings. ¢ 1832 Dixwell Ave., 
Hamden, (203) 909-6512 (ibizatapaswinebar.com). 
Open daily. L D, $, WA 


La Tavola Ristorante - Classic Italian Enjoy a 
twist on classic Italian cuisine with prosciutto-wrapped 
figs, pumpkin ravioli and pepper-encrusted Ahi tuna. 
e 702 Highland Ave., Waterbury, (203) 755-2211 (la- 
tavolaristorante.com). Closed Sun. Experts’ Pick—Best 
Italian. L D, $$, WA 


Miya’s » Sushi A sushi restaurant like no other, thanks 
to chef Bun Lai’s unique creations (including many veg- 
etarian items). e 68 Howe St., New Haven, (203) 777- 
9760 (miyassushi.com). Closed Sun.-Mon. Experts’ 
Choice—Best Sushi. L D, $$$, WA 


Ristorante Luce + Classic Italian Enjoy the double- 
cut veal chops, pane cotto, risotto pescatore and daily 
fish specials. Extensive wine list. e 2987 Whitney Ave., 
Hamden, (203) 407-8000 (ristoranteluce.net). Open 
daily. L (Mon.-Fri.) D, $$ 


Sans Souci « American A casual mainstay in the area 
that prides itself on offering fresh pasta, steak, chicken, 
veal, seafood and other crowd pleasers. « 2003 N. Broad 
St., Meriden, (203) 639-1777 (sanssoucirestaurant.com). 
Closed Mon. Experts’ Pick—Best Value. L (Tues.-Fri.) D $$ 


Thali Regional Cuisine of India» /ndian Chic, ex- 
otic and fun. Thali dinners include Konkan crab, lamb 
chops and Andhra chicken curry. « 4 Orange St., New 
Haven, (203) 777-1177 (thali.com). Open daily. Experts’ 
Pick—Best Indian. L D SB, $$, WA 


Wood-n-Tap - American Hip, fun eateries known for 
great burgers and great beer. You'll also love the pizza, 
pasta, salads and sandwiches. ¢ 311 Boston Post Rd., Or- 
ange, (203) 799-9663; 970 N. Colony Rd., Wallingford, 
(203) 265-9663 (woodntap.com). Open daily. Experts’ 
Pick—Best for Families. L D LS, $, WA 


Zafra Cuban Restaurant & Rum Bar - Cuban With 
a collection of over 300 different kinds of ruam—one of 
the largest in the country—this New Haven establish- 
ment is Connecticut's first true rum bar. Small, dark and 
atmospheric, in addition to rum this hip locale features 
chef Tadahiro (“Haya”) Hayasaka’s subtle and some- 
times fanciful take on Cuban soul food. « 259 Orange 
St., New Haven, (203) 859-5342 (zafrarumbar.com). 
Open daily. L (Tues.-Fri.) D LS, $$, WA [**® 10/14] 


| New London County | 


Al Dente - /ta/ian Savor the mouthwatering flavors 
of frutti di mare, farfalle con pollo and medaglioni de 
manzo, followed up with cannoli or tiramisu at this Ital- 
ian dining gem. « Foxwoods Resort Casino, Mashan- 
tucket, (800) Foxwoods (foxwoods.com). Open daily. 
D, $$$, E, WA 


Alta Strada - Italian Try favorites like chittara with 
spicy lobster and fresh peas and grilled lamb chops 
with asparagus, potato and pickled onion salad. eMGM 
Grand at Foxwoods, 240 MGM Grand Dr., Mashan- 
tucket, (860) 312-2582 (altastradarestaurant.com). 
Open daily. L D, $$$ 


Ballo Italian Restaurant & Social Club « /talian A 
sumptuous restaurant inspired by the magnificent 12th- 
century Abbey of San Galgano in Siena. On the menu: 
pizza and pasta, striped bass and veal porterhouse. « 
Mohegan Sun, Uncasville, (860) 862-1100 (balloitalian. 
com). L D, $$, WA [** 11/12] 


Bar Americain - American This brasserie serves up 
Bobby Flay specialties like lobster-avocado cocktails, 
buttermilk-fried chicken with biscuits—and big-time 
glamour. « Mohegan Sun, Uncasville, (860) 862-8000 
(baramericain.com). Open daily. D, $$ 


Bleu Squid - American A bakery and cheese shop 
serving 30 cheeses and 40 different cupcakes. Also 
serves up grilled cheese sandwiches to go, freshly made 
and to order, including the best-selling lobster grilled 
cheese. ¢ 27 Coogan Blvd., Mystic, (860) 536-6343 (des- 
sertsmysticct.com). Open daily. L D, $, WA 


The Captain Daniel Packer Inne - American This 
1754 whaler’s inn features a view of the Mystic River 
along with dishes like lemon pepper chicken, filet mi- 
gnon and salmon e 32 Water St., Mystic (860) 536-3555 
(danielpacker.com). Open daily. L D, $$$ WA 


C.C. O’Brien’s « Irish Pub A neighborhood sports pub 
with great food, friendly service, sports on 20 HDTVs 
and live entertainment on Saturday nights. ¢ 8 Mechanic 
St., Pawcatuck, (860) 599-2034 (ccobriens.com). Open 
daily. Best Pub Grub—New London County. L D LS, 
$$, WA 


Cedar’s Steakhouse - American Offers lounge seat- 
ing and cozy booths. Diners can count on the finest 
cuts of certified dry-aged prime beef and fresh sea- 
food. « Foxwoods Resort Casino, Mashantucket, (800) 
FOXWOODS (foxwoods.com). Open daily. L D, $$$, 
WA 


Chaplin’s + Seafood Specializes in locally caught sea- 
food and regional American bistro favorites. Standouts 
include halibut sautéed with almonds, tuna with fresh 
mango and roasted red-pepper sauce and swordfish gar- 
nished with salsa. « 165 Bank St., New London, (860) 
443-0684. Open daily. D, $$, WA 


The Chestnut Grille - American The winning sea- 
sonal menu here includes treats such as pan-roasted 
duck breast and seared diver scallops. « The Bee and 
Thistle Inn, 100 Lyme St., Old Lyme, (860) 434-1667 
(beeandthistleinn.com). Closed Sun.-Mon. D, $$$, E 


Costello’s Clam Shack - Seafood Enjoy waterside 
views while chowing down on seafood specialities such 
as chowder and bisque, lobster, lobster rolls, fish sand- 
wiches, and of course clams. « In Noank Shipyard, 145 
Pearl Street, Noank, (860) 572-2779 (costellosclam- 
shack.com). Open daily May through December. L D, 
$$, E 


David Burke Prime - American An updated steak- 
house menu with dry-aged beef, as well as terrific pork, 
chicken and seafood specialties. The steak served here is 
truly a cut above. « Foxwoods Resort Casino, Mashan- 
tucket, (860) 312-8753 (davidburke-prime.com). Open 
daily. Experts’ Pick—Best Prime Rib, Best Desserts. L D 
SB, $$$ [kK*&k* 11/11] 


Engine Room +- American Choose from 16 craft beers 
on tap at one of the newest and hippest restaurants in 
Mystic. While burgers take the spotlight, they are by 
no means all that Engine Rooms soup-to-nuts menu 
has to offer. There are bar bites, appetizers, big salads, 
sandwiches, entrées, sides and desserts. « 14 Holmes 
St., Mystic, (860) 415-8117 (engineroomct.com). Open 
daily. L D, $$, WA [K*&* 5/14] 


Flanders Fish Market & Restaurant + Sea- 
food Flanders excels at lobster bisque, fish-and-chips 
and broiled seafood. Known for its bountiful Sunday 
buffet, fresh seafood market and New England clam- 
bakes. « 22 Chesterfield Rd., East Lyme, (860) 739-8866 
(flandersfish.com). Open daily. L D SB, $$, WA 


Frank Pepe Pizzeria Napoletana + Pizza While 
world-famous clam pizza is the standout, many other 
varieties are also worth the wait. e Mohegan Sun, Uncas- 
ville, (860) 862-8888 (pepespizzeria.com). Open daily. L 
(Mon.-Fri.) D, $, WA 


Gaspar’s Restaurant - New American Cuisine En- 
joy award-winning lobster bisque, sushi rolls and other 
sea-to-table delicacies made from fresh seafood pur- 
chased blocks away at the New London docks. There's 
also Piedmontese beef steaks and other finely prepared 
new American cuisine classics. Ambience is old-school 
classy, white tablecloths, red roses and candlelight. « 385 
Bank Street, New London, (860) 440-3663 (gasparsnew- 
london.com). Open daily. L D SB, $$, WA 


Kitchen Little - American Enjoy a panoramic view of 
the Mystic River while dining on eggs Benedict, omelets 
and other savory egg dishes at this breakfast destination. 
¢ 36 Quarry Rd., Mystic (kitchenlittle.org). Open daily for 
breakfast. Experts’ Pick—Best Breakfast. B L (Mon.-Fri.) 
SB, $ 


The Old Lyme Inn - American The Inn’ restaurant and 
bar features a locally sourced menu with a modern twist 
on traditional dishes. ¢ 85 Lyme St., Old Lyme, (860) 434- 
2600 (oldlymeinn.com). Open daily. L D, $$$, WA [K*x* 
10/12] 


Oyster Club - American This popular place showcases 
food that travels the shortest distance from farm and 
sea to table, with seasonality and location determining 
the day’s dishes. « 13 Water St., Mystic, (860) 415-9266 
(oysterclubct.com). Closed Tues. Experts’ Pick—Best 
Seafood. L (Sat.) D SB, $$, WA [**% 6/12] 
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Paragon + American This 24th floor aerie is Foxwoods 
showpiece, with a menu that highlights organic produce 
and meats: crispy wild boar meatballs and Dover sole 
with beurre noir. e Foxwoods Resort Casino, Mashan- 
tucket, (800) 312-3000 (foxwoods.com). Closed Mon.- 
Tues. D, $$$, WA 


Tolland County | 


Angellino’s Restaurant - /ta/ian There's plenty to 
like at Angellino’s, including penne Augustino with 
artichoke hearts, sun-dried tomatoes and garlic. « 135 
Storrs Rd., Mansfield, (860) 450-7071; 346 Kelly Rd., 
Vernon, (860) 644-7702 (angellinos.com). Open daily. 
LD, $$, WA 


Asian Bistro - Asian Fusion A popular hibachi steak 
house/bar offering Asian-fusion dishes along with sushi 
and sashimi. ¢ 95 Storrs Rd., Mansfield, (860) 456-8316 
(asianbistromansfield.com). Open daily. L D, $$, WA 


Bidwell Tavern - American This 1822 Coventry tav- 
ern, once the town hall, offers prime rib, chicken wings 
and 24 beers on tap. « 1260 Main St. (Rte. 31), Coventry, 
(860) 742-6978. Open daily. L D LS, $$, E, WA 


The Blue Oak at the Nathan Hale Inn - Ameri- 
can On the UConn campus, enjoy honest New En- 
gland-style dishes and lighter fare. Great wine selection. 
¢ 855 Bolton Rd., Storrs, (860) 427-7888 (nathanhale- 
inn.com). Open daily. B L D, $$ 


Coyote Flaco - Mexican Standouts at this colorful spot 
include chile rellenos, pollo al mole, bistec ranchero and 
the enchilada trio. « 50 Higgins Hwy., Mansfield, (860) 
423-4414 (coyoteflacomansfield.com). Open daily. L 
(Fri.-Sun.) D, $$, WA 


Casey’s Café - American Wednesday is pasta night, 
Thursday is build-your-own Mexican specialties and 
Sunday is barbecue all day long at this family-run fami- 
ly-style restaurant. « 127 West Rd., Ellington, (860) 870- 
8784 (caseyscafect.com). Open daily. L D, $ 


Elmo’s Dockside - Seafood Known for fresh, local 
seafood, homemade clam chowder and lobster bisque, 
USDA High Choice beef, poultry and pasta dishes. « 48 
Hartford Tpke., Vernon, (860) 646-3474, (elmosdock- 
side.com). Open daily. L (Mon.-Sat.) D, $$ 


Little Mark’s Big BBQ - Barbecue Little Mark’s 
famous homemade sauces, such as Kansas City Sweet, 
Pork Pickin’ Vinegar and Texas Hot, enhance the beef 
and pork ribs. « 226 Talcottville Rd., Vernon, (860) 
872-1410 (littlemarksbbg.com). Open daily. Best Barbe- 
cue—Tolland County. L D, $$, WA 


Pancho Loco - Mexican Don your shorts and Hawai- 
ian shirt and try this Parrothead paradise for sizzling 
fajitas and chillin’ margaritas. « 218 Talcottville Rd., 
Vernon, (860) 871-1819 (pancholoco.net). Open daily. 
Best Mexican/Latin American—Tolland County. L D, 
$, E, WA 


Rein’s New York Style Deli-Restaurant - Ameri- 
can A bright and bustling Jewish deli serving every- 
thing from challah French toast and potato pancakes to 
pastrami Reubens and cheese blintzes. « 435 Hartford 
Tpke., Vernon, (860) 875-1344 (reinsdeli.com). Open 
daily. BL D LS SB, $, WA 


Somers Inn Restaurant » American American cui- 
sine served in a historic country setting. Specialties 
include prime rib, baked stuffed shrimp with spinach- 
artichoke sauce and bacon-wrapped buffalo shrimp. « 
585 Main St., Somers, (860) 749-2256 (thesomersinn. 
com). Closed Mon.-Tues. L (Wed.-Fri.) D SB, $$, WA 


Trattoria da Lepri + /talian This family-owned and 
-run eatery prepares dishes from scratch with local in- 
gredients. On the menu: rigatoni Bolognese, veal scal- 
lopini Marsala and crabmeat-stuffed shrimp. « 89 West 
Rd., Ellington, (860) 875-1111 (trattoriadalepri.com). 
Closed Sun.-Mon. D, $$, WA 


Utsav Indian Cuisine + /ndian This gem boasts a 
menu of delectable Indian treats such as shamm sav- 
era or calamari cochin. e 575 Talcottville Rd., Vernon, 
(860) 871-8714 (utsavcuisine.com). Open daily. L D, 
$$, WA 


Vernon Diner - Continental Enjoy anything from 
homemade French toast and Greek specialties to steak, 
seafood and pasta at this friendly spot in Vernon. « 453 
Hartford Tpke., Vernon, (860) 875-8812 (vernondiner. 
com). Open daily. B L D LS, $, WA 


Willington Pizza House - Pizza Unusual designer 
pizza concoctions, including red-potato and seafood 
casino. « 25 River Rd. (Rte. 32), Willington, (860) 429- 
7433 (willingtonpizza.com). Open daily. L D LS, $, WA 


Wood-n-Tap - American Known for great burgers and 
great beer. You'll also love the pizza, pasta, salads and 
sandwiches. « 236 Hartford Tpke., Vernon, (860) 872- 
6700 (woodntap.com). Open daily. Experts’ Pick—Best 
for Families. L D LS, $, WA 


| Windham County | 


85 Main - New American There's something for ev- 
erybody at this Main Street fixture: from sushi to duck- 
liver paté, pulled-pork barbecue to wild-mushroom 
ravioli. « 85 Main St., Putnam, (860) 928-1660 (85main. 
com). Open daily. L D LS, $$, WA [**® 5/12] 


The Courthouse Bar & Grill » American Serves 20 
great appetizers plus “arresting” main courses such as 
seafood Alfredo and Montreal sirloin. « 121 Main St., 
Putnam, (860) 963-0074 (courthousebarandgrille.com). 
Open daily. L D LS (weekends), $, WA 


Hank’s Restaurant - American A family place serv- 
ing home-style chowders, lobster salad rolls and prime 
rib. « 416 Providence Rd., Brooklyn, (860) 774-6071 
(hanksrestaurant.com). Open daily. L D, $$ 


The Inn at Woodstock Hill - American The menu at 
this historic estate includes shrimp-and-sea-scallop stir- 
fry, fontina-stuffed veal tenderloin Serrano and duck- 
ling a lorange. « 94 Plaine Hill Rd., Woodstock, (860) 
928-0528 (woodstockhill.com). Open daily. L (Thurs.- 
Sat.) D SB, $$$, WA [K*&*& 6/13] 


J.D. Cooper’s - American A sports pub with walls of 
sports memorabilia and 125 entrées from prime rib to 
fajitas to fresh fish. ¢ 146 Park Rd., Putnam, (860) 928- 
0501. Open daily. L D, $, E (Sat.), WA 


The Mansion at Bald Hill - American The pan- 
seared diver scallops with jumbo shrimp is tops, and 
don't skip the lobster mac ’n’ cheese. « 29 Plaine Rd., 
South Woodstock, (860) 974-3456 (mansionatbaldhill. 
com). Closed Mon. D, $$$, WA 


Mozzarella’s Grill & Bar - American/Italian A great 
family restaurant with a warm, cozy atmosphere serving 
fresh burgers, steaks, seafood, and Italian specialties. « 
460 Hartford Tpke., Dayville, (860) 774-3434 (mozzarel- 
lasgrill.com). Closed Fri.-Sun. B L D, $, E, WA 


New Ocean Palace - Japanese Enjoy the tiger roll, 
mango chicken, crab rangoon and teriyaki beef. « 520A 
Providence Rd., Brooklyn, (860) 779-9699 (newocean- 
brooklynct.com). Open daily. L (Mon.-Sat.) D, $, WA 


Someplace Special Pizza - /talian Serves Greek- 
style pizza, steaks, seafood and pastas at reasonable 
prices. ¢ 58 Main St., Putnam, (860) 928-2884 (some- 
placespecialrestaurant.com). Open daily. L D, $, WA 


Thai Basil - Thai/Japanese Favorite dishes include 
Drunken Noodles, General Thai chicken, Thai Basil 
Farm and pad Thai, as well as Japanese hibachi steak and 
seafood dishes. « 187 North St., Danielson, (860) 774- 
1986 (thaibasilct.com). Open daily. L D, $, WA 


The Vanilla Bean Café - American A restaurant 
known for its homemade soups, award-winning chili, 
vegetarian dishes, and desserts. « Rtes. 44, 169 & 97, 
Pomfret, (860) 928-1562 (thevanillabeancafe.com). 
Open daily. B L D (Wed.-Sun.), $$, E, WA 


Willimantic Brewing Co./Main Street Café - Brew 
Pub In a historic U.S. Post Office building, beers are 
brewed in full view of diners. Try the ale-steamed mus- 
sels. © 967 Main St., Willimantic, (860) 423-6777 (wil- 
librew.com). Open daily. L (Tues.-Sun.) D, $$, WA 


Yamato Hibachi & Sushi Restaurant - Japanese 
Serves freshly prepared seafood, steak, chicken and veg- 
gies cooked on hibachi grills. « 729 Hartford Pike, Day- 
ville, (860) 774-7888 (yamatosushi.com). Open daily. L 
D, $$, WA | 


BREAK IT, CHIP IT, 
CRACK IT—We can 
restore it. China and 
crystal restoration. 
Please call 
203-271-3659 or 
visit us online at 
www.chinaandcrystal 
repair.com 





furniture restoration 


FURNITURE REPAIR & RESTORATION. 
Chairs Re-Caned, Re-Rushed, Re- 
Upholstered, | Re-Glued. Complete 
Wicker/Rattan Repairs & Restorations. 
All furniture professionally Stripped, 
Refinished, Restored & Repaired. Expert 
furniture decorating and _ painting. 
90 years in business. H.H. PERKINS 


Company. Call (203) 787-1123 
370 State Street, North Haven, CT 06473 
www.hhperkins.com 


historic window solutions 
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stormwindows.com ¢ 800.743.6207 








sound proofing 


STOP STREET NOISE with custom glass 
interior storm windows, residential and 
commercial. Innerglass Window Systems 
(860) 651-3951 www.stormwindows.com 







Historic *-< 
Huskies 


2013-14. MEMORABLE SEASON 


On Sale Now! 


This 64-page 
sy commemorative magazine 
chronicles the 2014 
national championship 
seasons for both the 
men’s and women’s 
Huskies programs. 


$Q95 


To order call 
1-855-235-9032 


Monday — Friday 
between 9am-5pm 
or visit 
connecticutmag.com/ 
Historic-Huskies 


*Plus sales tax, shipping and 
handling fees. Domestic orders only. 





To ADVERTISE 


in MARKETPLACE 





RATES: $2.75 per word, 15 word minimum. All 
hyphenated words and phone numbers count as two 
words. Black and white display advertisements 
begin at $175 per inch; color display ads begin at 
$200 per inch. 


FREQUENCY DISCOUNTS 
12 months = 20% discount 
6 months = 15% discount 
3 months = 10% discount 


PAYMENTS: All advertisements are sold ona 
prepayment basis. Acceptable forms of payment 
are: Check, Money Order, Visa, MasterCard, and 
American Express. 


DEADLINES: Materials should be received by the 
25th of the second month preceding the issue 
(for example, December 25 for February) 


ADDRESS CORRESPONDENCE: 
David Martin, Classified Advertising Department 
CONNECTICUT Magazine 
AO Sargent Drive, New Haven, CT 06511 
Phone: (800) 974-2001 
Fax: (203) 789-5255 
Email: dmartin@connecticutmag.com 
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WNTON ABBEY 


SEASON FIVE Ss 


SECRETS REVEALED 


CPTV INVITES YOU TO A LIVE SCREENING DURING PREMIERE WEEKEND 





Can you keep a secret? Before the new season of “Downton Abbey” on Masterpiece premieres on CPTV, 
dress up in your finest and be among the first fans to gossip your way through the Roaring ‘20s. Join us on either: 


¢ Friday, January 2, 2015, at 7 p.m. at Wesleyan University's Center for the Arts Hall in Middletown, CT 


¢ Saturday, January 3, 2015, at 6 p.m. at the Warner Theatre in Torrington, CT 
Featuring a “Downton Abbey”- themed costume contest! 


Each event is FREE and includes a screening of Hour 1 of the fifth season of "Downton Abbey." 
Registration is required. To register and for more information, visit cptv.org/downton-preview or call 860.275.7550. 


For DVDs and more “Downton Abbey” items, visit shopPBS.org. | Photo: © Nick Briggs/Carnival Films 2014 for Masterpiece 


DOWNTON ABBEY IS A CARNIVAL FILMS/MASTERPIECE CO-PRODUCTION 


v-ve \- cPTV p yy FUNDING FOR MASTERPIECE IS PROVIDED BY 
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= www.cptv.org 


Providing listeners with in-depth stories about important issues 
affecting health and health care in Connecticut and beyond 


wnpr WNPR's Health Reporting 


wnpr.org Listen for stories weekday mornings during Morning Edition. 


Funding 
provided by: 


N 
; 


Oak Hill 


Empowering People With Disabilities 
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Dorit miss a December f all of special pr re ae 
|| Beees the music, magic and j joy of the holiday season! 


| Featuring an enchanting lineup on Sunday, December 7, meen: 





Libera: Angels Sing— 
Christmas intreland  \ 











| at 3 p.m. 
| \ 
Renée Fleming: — | \ SG hristmas with the 
Christmas in New York Mormon Tabernacle 
at 4:30 p.m. Only ¢ On \ Choir Featurin 
Alfie Boe an 


Tom Brokaw 


1 Vv at 5:30 p.m. 


www. cptv. org \ \ 
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The holiday season is upon us, and we at the Con- 
necticut Public Broadcasting Network know there is 
no better time to spend with family and friends. That's 
why we are providing special holiday programming 
on CPTV that our viewers can share and enjoy with 
their loved ones. See this edition of our programming 
guide for information on these specials showcasing 
the joy, music and love that this treasured season 
brings. We are honored to be able to play a part in 
our viewers’ holiday celebrations by providing them 
with programs we know they will treasure. 





Speaking of 
celebrating, we 
recently pre- 
miered the CPTV 
Original docu- 
mentary Made 
in Connecticut, 
produced and 
hosted by Emmy 
Award-winning 
journalist Chris- 
tina DeFranco 





and presented as 
i part of CPBN's 
a . s " Made in Con- 
Pictured from left at the preview party for CPTV's Made in necticut initiative. 
Connecticut are Joe Sylvestro, vice president of manufactur- This initiative 
ing operations at Pratt & Whitney; Mike Kolakowski, president | is a three-year 
and CEO of KBE Building Corporation; Jerry Franklin; and commitment to 
John Rathgeber, president and CEO of the Connecticut exploring modern 
Business & Industry Association. manufacturing 


and the role of 
innovation in Connecticut companies, and it is made possible by Founding 
Sponsor KBE Building Corporation. We celebrated the film's premiere with 
a special sneak preview event attended by some of our friends from KBE, 
as well as many other local companies and organizations. In fact, more 
than 300 people gathered at the Pratt & Whitney Hangar Museum in East 
Hartford to share in the event. You can view a photo from that evening above 
(and you might even recognize the familiar face of yours truly). 


Events like these — much like the Made in Connecticut initiative itself and 
the accompanying documentary — help raise awareness about our state's 
leading role in the 21st-century economy. It's all part of our mission to show- 
case Connecticut's unique story and celebrate its bright future. 


Finally, as always, the best holiday gift we could ever hope to receive is the 
support of you, our members, and we sincerely thank you for it. We wish the 
happiest of holidays to you and yours. 


Ps 





Jerry Franklin 
President and CEO, Connecticut Public Broadcasting Network 
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cptv|wnpr 


CONNECTICUT PUBLIC 
BROADCASTING NETWORK 


On TV 

CPTV 

Hartford (WEDH) — Digital Channel 24.1 
Bridgeport (WEDW) Digital Channel 49.1 
Norwich (WEDN) —_ Digital Channel 53.1 
New Haven (WEDY) Digital Channel 65.1 





CPTV4U Digital Channel 24.2, 49.2, 53.2, 65.2 
CPTV SPORTS Frontier TV Channel 65 

Cablevision Channel 139 

Charter Cable Channel 180 

Comcast Cable Channel 966 

Cox Cable Channel 805 

MetroCast Channel 418 

Thames Valley Cable Channel 87 
CPTV SPROUT Comcast Cable Channel 128 


Check with your cable provider for additional channel information. 


On Radio 

WNPR 

90.5 FM Hartford/New Haven 

89.1 FM Norwich/New London 

89.1 FM Westville/New Haven 

88.5 FM Stamford/Greenwich 

91.3 FM Southampton, NY 

99.5 FM Storrs 

Channel 206 HD-Norwich/New London 
Channel 213 HD-Hartford/New Haven 
Also available on 88.5 FM Fairfield, 90.1 FM Willimantic and 91.9 FM 
Springfield, MA 


Online 
CPBN.org CPTV.org WNPR.org 


Membership & Program Information 


Call: 860.275.7550 
E-mail: audiencecare@cptv.org 
Membership starts at $40 per year. 


Editorial Staff 


Editor: Emily Caswell 
Contributors: Todd Gray, Carol Sisco 


Follow us on: 





"What's On!" is published monthly as a supplement in Connecticut Magazine by Connecticut Public Broadcasting Network, 1049 Asylum Avenue, Hartford, CT 06105. Connecticut Magazine, 35 Nutmeg Drive, Trumbull, CT 06611, 
is published monthly by Journal Register Company, Lower Makefield Corporate Center; 790 Township Line Road, 3rd Floor, Yardley, PA 19067. Editorial content for "What's On!”, the 12-page program guide devoted to CPTV and 


WNPR, is determined by Connecticut Public Broadcasting Network (CPBN), a nonprofit corporation chartered by the state of Connecticut. 


TRUSTEES: Francisco Borges/Chair; Jeffrey Hoffman/Vice Chair; Joyce Ahrens, Tim Bannon, Thomas Barnes, Bruce Bozsum, Paul Bucha, Gregory Butler, Christopher Campbell, Gayle Cupozzalo, Arnold Chase, Daniel Crown, Christopher Dadlez, 


Arthur Diedrick, Jeffrey Flaks, Jerry Franklin (ex officio), Lynn Fusco, Peter Kelly, Mary McLaughlin, Thea Montanez, William Nickerson, George Norfleet, Faye Preston, Brian Renstrom, Rick Richter, Dr. Eugene Salorio, John Soto, Roger Williams, 
Jay Youngling, Michael Zebarth; Edith Bjornson, Carl Chadburn and Laura Lee Simon (Trustee Emeriti) 


COMMUNITY ADVISORY BOARD: Radha Radhakrishnan/Co-Chair, Alexia Bouckoms/Co-Chair, Elaine Elisabeth Barrie, Tanya Shriver Castiglione, Rocio Chang, Tarah S. Cherry, Thomas J. Colangelo, Trillon Dukes, 
Aaron Frankel, Henry Link, Barri R. Marks, Vivian Martinez-Rivera, Francis Peters, Kay Rahardjo, Meher Shulman, Kerrie Sullivan, Melissa Warner, Steven H. Werlin 








What's@a) cotv4u 


CPTV4U's Evening Program Schedule 
For CPTV4U's all-day listings, visit CPTV.org and click the "Schedules" tab. 


SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY 


Finding Your Roots PBS NewsHour*™ PBS NewsHour History & Science 
with Henry Louis Programming 
Gates, Jr. (Includes an 


encore of The 
BuitfoLast to Last The "Secrets of" Series Travelwith Kids with Kids This Old House Hour** | Friday Night Science | Candy Bomber on 
pitioust [te December 16, Programming December 6, 6-7 p.m. 
The 2044 National Rick —— Europe** (Includes NOVA: First | For more information, 
Christmas Tree Man onthe Moon on | see Program Picks, 
Lighting Ceremony December 5, 8- page 112,) 
airs 7-8 p.m.) 9:30 p.m., followed by 
Best of Birds, a Nature 
Front and Center* Nature Tuesday Night Drama | Antiques Roadshow | Market Warriors** special presentation, | Foyles' War 
(Includes Best of Programming (On December 4, The | 9:30-10:30 p.m.) (On December 6, 
Birds, aNaturespe- | (Includes Downton Candy Bomber airs 8- Being Poirot airs 
cial presentation,on | Abbey Rediscovered 9 p.m. For more infor- 8-10 p.m.) 
December 8, 8-9 p.m.) | on December 2, mation, see Program 
8-9:30 p.m.) Picks, page 112. On 
December 18, What's 
Art Got to Do With It? 
airs 8-9 p.m.) 


9:00 pam. 00 — m. | Austin City Limits* Wednesday Night Thursday Night Foyle's War 
History Programming™ | Independent Films & 
(Includes an Antiques +) Documentaries 


Roadshow mini- 
—— 00 aes" m. wie From the Artists | Globe Trekker marathon on December Inspector Morse 
31, 8-11 p.m.) 








. cm December 7, Great Performances’ "Tony Bennett & Lady Gaga: Cheek to Cheek Live!” airs 8-9:30 p.m. (for more information, see Program Picks, page 112); Austin City 
Limits airs 9:30-10:30 p.m.; and Great Performances’ "The Dukes of September" airs 10:30 p.m.-12 a.m. On Sovember 21, Southem Celtic Christmas eae 9-10 p.m. 
and Great Performances’ "Rod Stewart Merry Christmas, Baby" airs 10-11 p.m. 

* On December 3, Rick Steves’ European Chnstmas airs 7:30-9:30 p.m.; Antiques Roadshow airs 9:30-10:30 p.m.; and Connecticut's Cultural Treasures airs 10:30-11 p.m. 

“On December 25, a Market Warnors marathon airs 1-11 p.m. 





_ | Jerusalem: Center of the World 
-sam_2| Airs on Monday, December 15 

at 10 p.m.; Repeats Sunday, 
December 21 at 2 p.m. 


- CELEBRATING J HERITAGE 





4 -ACPTYV Initiative Featuring Special Programming on the History, 
_ Diversity and Prominence of Jewish Influence and Culture in 
~ Connecticut and Around the World 


Israel: The Royal Tour 
Airs on Sunday, January 4 
at 7 p.m.; Repeats Sunday, 


~ Tune in to CPTV for special shows and vignettes, including January 11 at 2 p.m. 


those featured at right. 


TV "Celebrating Jewish Heritage" 
Presenting Sponsor: 
HEBREW HEALTH CARE 


cptv.org 


The Jewish People: A Story __ 
of Survival TE. 
Airs on Monday, February 2 
} at 10 p.m.; Repeats Sunday, 
February 8 at 2 p.m. 


Only On 





Sait ; 





A Hartford HealthCare clinical partner 





PROGRAM PICKS FROM CPTV’S LINEUP OF SERVICES 





cptv sports 


epty elie) 


December Highlights 
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Semifinals on December 6 
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cptv 


(Check local listings for channel information.) 


Sacred Journeys with Bruce Feiler 
Tuesdays at 9 and 10 p.m. 
Beginning December 16 


Join host Bruce Feiler on an unprecedented 
journey to the world's most meaningful land- 
scapes and rigorous religious pilgrimages. 
Feiler and contemporary sojourners travel to 
sites cherished by billions and visited annu- 
ally by hundreds of millions. Each episode 
follows a modern-day pilgrim on a spiritual 
journey. The series presents a comprehen- 
sive picture of the practice of pilgrimage in its 
varied expressions around the globe. 


American Masters — “Bing 
Crosby Rediscovered" 
Saturday, December 27 at 7:30 p.m. 


Thirty-seven years after his death, Bing 
Crosby (pictured) remains the most record- 
ed performer in history. Explore his life and 
legacy through never-before-seen footage 
and interviews with his family, as well as 
with Tony Bennett, Michael Feinstein, biog- 
rapher Gary Giddins and others. Narrated 
by Stanley Tucci, this film reveals a man far 
more complex than his public persona. 








cptv4u 


The Candy Bomber 
Thursday, December 4 at 8 p.m. 


Gail “Hal” Halvorsen was a C-54 pilot who 
became known worldwide as "the Candy 
Bomber’ during the Berlin Airlift in 1948. 
Learn the touching story of one man’s 
efforts to bring a little joy to the children 

of a defeated enemy with two sticks of 

(ol Ula ale= late Mer=|alehVmi(qvo Mom ar-larelCoiceralioim ey- ite 
chutes. Halvorsen’s simple act of kind- 
ness was the beginning of a mission that 
'o)ce)0\e]a)male)e\-m Com ia(-mevall(elc-1ame)m-m0)(ele.c 
aded West Berlin. 
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Great Performances — “Tony 
Bennett & Lady Gaga: Cheek to 
Cheek Live!" 

Sunday, December 7 at 8 p.m. 


Tony Bennett and Lady Gaga (pictured) 
team up for a concert on the stage of Jazz 
at Lincoln Center's Rose Theater. They 
oy=)a(@)aaesy>)(s1e@)atsmice)aam tas] mee)|(-le\e)rel\\V>) 
jazz recording, Cheek to Cheek, featur- 
ing selections from the Great American 
songbook. Their dynamic set includes 


17 tt 


“Lush Life,” “Anything Goes” and more. 


Celebrate with Curious George: A Very Monkey Christmas, 


Cesame treet 
Odd Squad 

Wild Kratts 
Curious George 
The Cat in the Hat 
Peg + Cat 
Dinosaur Train 
Cesame Street 


Daniel Tiger's 
Neighborhood 


Super Why! 
idthe — 
Cience Kid 
* Come of these regularly scheduled programs will be preetnpted on 
DeCember 27, 24 and 25 by holiday speCials. For more information, see 
the article at right, and for the Complete December 25 daytime lineup, 
see this issue's progratn listings. 


Thomas + Friends 


Daniel Tiger's 
Neighborhood 


Caillou 

Cuper Why! 
Dinosaur Train 
Peg + Cat 

The Cat in the Hat 
Curious George 
Odd Squad 

Wild Kratts 

Wild Kratts 





Oey alarsreut(eq mOcvaliiolnsahs) 
Medical Center Is Proud 
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Peg + Cat + Holidays and Other Holiday Specials on CPTV Kids 


CPTV Kids presents three hour-long holiday 
specials this December! First, in Curious 
George. A Very Monkey Christmas, George 
and the Man with the Yellow Hat don't know 
what to give each other for Christmas. Will 
they find the answer before Christmas 
morning? Find out with this special airing 
Wednesday, December 17 at 8 a.m., Sun- 
day, December 21 at 7 a.m. and Wednes- 
day, December 24 at 8 a.m. 





Then, get ready for a brand-new holiday special with Peg + Cat + Holidays. 
Peg and her trusty sidekick, Cat, must use their math skills to help save the 
holidays in three new adventures: “The Hanukkah Problem,” “The Christmas 
Problem” and “The Penguin Problem.” Catch Peg + Cat + Holidays Wednes- 
day, December 17 at 9 a.m. and 3 p.m., Wednesday, December 24 at 7 a.m. 
and Thursday, December 25 at 9 a.m. 


Finally, in E/mo's Christmas Countdown, Elmo, Abby Cadabby and their friend 
Stiller the Elf (voiced by Ben Stiller) are going to count down to Christmas with 
a= @aalatsiiaaralom @xe)0]a|(>)cx Bye)'Va(=)em 0lU| mali meal>mexelU]aliialem ole).<-t-m ar-lVoMele)alomanlsiciale) 
With the help of special guests Jamie Foxx, Anne Hathaway, Jennifer Hudson 
and more, Christmas just might be saved. E/mo's Christmas Countdown airs 
Wednesday, December 24 at 10 a.m. and Thursday, December 25 at 6:30 a.m. 


Tale=\e(ol|t(o)a Mm at=awa are) i(er=\altal>)pais1e m=) 6)ts\ole(=1- me) my BY-]¢/(— mw he (<a M A =1(6/4) 610) ¢410[6[0 mm Oxo (0 
Squad and Thomas & Friends will air throughout the month. For more informa- 
tion, see this issue's program listings. 
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Ascene from Christmas with the Mormon Tabernacle Choir Featuring Alfie Boe and Tom Brokaw, filmed at Temple Square.in Salt Lake City 


Celebrate the Season with Music Specials for the ‘Whole Family 


Throughout December, CPTV offers a number of special 
programs showcasing the music, good humor and joy asso- 
ciated with the holiday season. From soaring choral perfor- 
mances to rousing rock ballads, CPTV features a variety of 
music styles in shows the whole family can enjoy together. 


These offerings include a marathon of holiday music specials 
airing Sunday, December 7, featuring such titles as: 


Libera: Angels Sing — 
Christmas in Ireland 

Sunday, December 7 at 3 p.m. 
At the iconic St. Patrick's Cathe- 
dral in Armagh, Ireland, one of 

| the world's most accomplished 
and acclaimed boy choirs, Libera, 
performs a number of beloved 
traditional Christmas carols interpreted in the unique “Libera 
style” and influenced by Irish music and melodies. 





Renée Fleming: 

Christmas in New York 

Sunday, December 7 at 4:30 p.m. 
The essence of the city during the 
holiday season is captured in a 
series of intimate musical perfor- 
mances filmed at Christmastime 
in New York. Acclaimed Ameri- 
can soprano Renée Fleming and special guests celebrate 
the most wonderful time of the year as they provide thrilling 
renditions of favorite holiday songs and carols. 





Christmas with the Mormon Tabernacle Choir 

Featuring Alfie Boe and Tom Brokaw 

Sunday, December 7 at 5:30 p.m. 

Veteran newscaster Tom Brokaw and Tony Award-winning 
tenor Alfie Boe join the Mormon Tabernacle Choir and Orches- 
tra for a concert of holiday favorites, from “Hark! The Herald 
Angels Sing” to “I'll Be Home for Christmas.” In addition, Boe 
provides a stirring performance of “Bring Him Home’ from Les 
Misérables, and the choir welcomes surprise guest Gail “Hal” 
Halvorsen, the “Candy Bomber’ who dropped gum and choco- 
late for German children during the Berlin Airlift. 








Other music specials airing in December include: 


Brit Floyd — Live at Red Rocks 

Tuesday, December 2 at 8 p.m. and Friday, December 5 
at 11 p.m. 

This concert special features Brit Floyd — billed as “the 
ultimate live Pink Floyd tribute show” — performing some 

of Pink Floyd’s greatest hits in a stunning multimedia show 
filmed at the beautiful Red Rocks Amphitheatre in Colorado. 
CPTV’s special presentations of Brit Floyd — Live at Red 
Rocks include information on how to get exclusive tickets to 
an upcoming performance by Brit Floyd in Connecticut. 


50 Years with Peter, Paul and Mary 

Friday, December 5 at 8 p.m. 

This documentary celebrates the impact of the trio that 
brought folk music to America's mass audiences. The pro- 
gram features powerful performances by the trio, starting 
with the era of the group's emergence in Greenwich Village; 
moving through the civil rights and anti-war eras, when 

their anthems provided a soundtrack of social and political 
change; and finally arriving at the present, where their legacy 
continues to inform and inspire successive generations. 


Victor Borge’s 

Timeless Comedy! 

Sunday, December 7 at 7 p.m. 
Following Christmas with the Mor- 
mon Tabernacle Choir Featuring 
Alfie Boe and Tom Brokaw on De- 
cember 7, this program showcas- 
es the late Victor Borge, who was 
known as the "Great Dane" of comedy. Borge — who made 
his home in Connecticut later in life — was known around the 
world for his unique blend of comedy and music. Hosted by 
world-famous violinist Itzhak Perlman, Victor Borge's Timeless 
Comedy! includes rare archival footage from the Borge family 
vault and features such timeless comedy bits as "Dance of the 
Comedians," "Follow Me with Sergio Franchi" and many more. 


Additional air dates and times for these programs — as well as 
information on even more music specials airing in December on 
both CPTV and CPTV4U — can be found at CPTV.org. 





Pri 
CPTV Early Prime 
Monday Through Friday, 
unless otherwise noted: 
6:00 pm BBC World News 


6:30 Nightly Business Report 
7:00 PBS NewsHour 


CPTV Original, CPTV National 


Production or Presentation or 
CPTV Co-production indicated in blue. 





MONDAY, DECEMBER 1 


8:00 Joy Bauer's Food Remedies 
(See Make a New Year's Resolution, 
below.) 

10:00 pm -- Midnight: Viewers' 
Favorites 


(12 am - 7 am: CPTV All Night) 
TUESDAY, DECEMBER 2 


8:00 Brit Floyd — Live at Red Rocks 
(See Feature, page 113.) 

9:30 pm -- Midnight: Viewers' 
Favorites 

(12 am - 7 am: CPTV All Night) 


WEDNESDAY, DECEMBER 3 
8:00 _ Best of Birds 


Celebrate the natural world with an "all- 
star bird collection" from the PBS series 
Nature. This special features some of 
the most memorable bird scenes 
from Nature's award-winning library, 
including excerpts from fan favorites 
like "My Life as a Turkey," "An Original 
DUCKumentary' and "Hummingbirds: 
Magic in the Air," plus many more. 


9:00 NOVA 
First Man on the Moon This inti- 
mate portrait of Neil Armstrong, the 
first person to set foot on the moon, 
features interviews with his family and 
friends. The film reveals his achieve- 
ments as a Navy combat veteran and 
a pioneer of high-speed flight, and 
also revisits the Apollo 11 landing. 
10:30 pm -- Midnight: Viewers' 
Favorites 
(12 am - 7 am: CPTV All Night) 


THURSDAY, DECEMBER 4 


8:00 Wheat Belly Total Health with 
William Davis, M.D. 
(See Make a New Year's Resolution, 


below.) 

10:00 pm -- Midnight: Viewers' 
Favorites 

(12 am - 7 am: CPTV All Night) 


FRIDAY, DECEMBER 5 


8:00 50 Years with Peter, Paul and 
Mary 

(See Feature, page 113.) 

Infinity Hall Live 

Tommy Emmanuel _ The charm- 
ing and energetic Australian artist 
mesmerizes the audience at Infinity 
Music Hall with his guitar playing. 
11:00 Brit Floyd — Live at Red Rocks 
(See Feature, page 1 | 

(12:30 am - 6:30 am: CPTV All Night) 


SATURDAY, DECEMBER 6 


6:30 am -- Midnight: Viewers' 
Favorites 
(12 am - 6:30 am: CPTV All Night) 


SUNDAY, DECEMBER 7 


6:30 am -- 3:00 pm: Viewers' 
Favorites 

3:00 Libera: Angels Sing — 

Christmas tn Ireland 

(See Feature, page 113.) 

Renée Fleming: Christmas in 

New York 

(See Feature, page 113.) 

Christmas with the Mormon 

Tabernacle Choir Featuring 

Alfie Boe and Tom Brokaw 

(See Feature, page 113.) 


10:00 


4:30 


5:30 


Make a New Year’s Resolution for Better Health with CPTV 


Tune in to CPTV in December for new programs showcasin 
presentations of shows that seek to help viewers live heal 


Joy Bauer's Food Remedies 
Monday, December 1 at 8 p.m. 


issues of health and wellness. Catch special 


thier lives, including: 


For many people, knowing what to eat, when to eat and how much to eat are puzzles they've lost all hope of solving. 
This special explores these issues in a fun and friendly format, with a step-by-step action plan. Joy Bauer, who has 
been a nutritionist for more than two decades, motivates people to take the first steps toward better health through 


what they eat. 


Wheat Belly Total Health with William Davis, M.D. 
Thursday, December 4 at 8 p.m. 
Dr. William Davis is a cardiologist and the best-selling author of Wheat Belly, which looks 
at how eliminating wheat from one's diet can prevent fat storage and reverse many 
health problems. In this special, he outlines simple steps to becoming wheat-tree 

while eating tasty, healthy foods. 








ee 


The 2014 National Christmas Tree 
Lighting Ceremony 
Saturday, December 20 at 7:30 p.m. 


In 1923, President Calvin Coolidge walked 
from the White House to the Ellipse to 
light a 48-foot fir tree decorated with 2,500 
electric bulbs as a local choir and a quartet 
from the U.S. Marine Band performed. 
Today, this holiday tradition continues to 
bring citizens together with the message 
of hope and peace. This year's National 
Christmas Tree Lighting Ceremony includes 
appearances and performances by some 
of the top names in entertainment, and the 
festivities cap off with the ceremonial lighting 
of the National Christmas Tree, traditionally 
handled by the president and his family. 


7:00 Victor Borge's Timeless Comedy! 
(See Feature, page 113.) 

8:30 pm -- Midnight: Viewers' 
Favorites 

(12 am - 7 am: CPTV All Night) 


MONDAY, DECEMBER 8 


8:00 pm -- Midnight: Viewers’ Favorites 
(12 am - 7 am: CPTV All Night) 


TUESDAY, DECEMBER 9 


8:00 pm -- Midnight: Viewers' Favorites 
(12 am - 7 am: CPTV All Night) 


WEDNESDAY, DECEMBER 10 


8:00 pm -- Midnight: Viewers’ Favorites 
(12 am - 7 am: CPTV All Night) 


THURSDAY, DECEMBER 11 


8:00 pm -- Midnight: Viewers’ Favorites 
(12 am - 7 am: CPTV All Night) 


FRIDAY, DECEMBER 12 
8:00 pm -- 10:00 pm: Viewers' 


Favorites 
10:00 Infinity Hall Live 
Aimee Mann _ The singer-songwrit- 


er performs a set showcasing her 
poetic lyrics and witty stage banter. 
11:00 pm -- Midnight: Viewers' 
Favorites 
(12 am - 6:30 am: CPTV All Night) 


SATURDAY, DECEMBER 13 


6:30 am -- Midnight: Viewers' Favorites 
(12 am - 6:30 am: CPTV All Night) 


SUNDAY, DECEMBER 14 


6:30 am -- Midnight: Viewers' Favorites 
(12 am - 7 am: CPTV All Night) 


MONDAY, DECEMBER 15 9:00 King George and Queen Mary saTURDAY, DECEMBER 20 
The legacy of King George V and : 
8:00 Antiques Roadshow Queen Mary, the couple who rescued 6:30 am Sesame Street 
Junk in the Trunk 4, Part 1 the monarchy from potential disaster, 7:00 Thomas & Friends 
Antiques Roadshow shares never- is explored. Parts 1 and 2. Christmas Cheer! In this spe- 
before-seen appraisals from its 2014 11:00 Ask This Old House cial holiday episode, Victor offers 
season. Included in this two-part spe- 11:30 This Old House Duncan a new coat of paint if he 
a ae eet Picasso linocut and (1 2am-7am: CPTV All Night) can refrain from grumbling for one 
ulia Child's copper pans. whole day. 
9:00 Antiques Roadshow cA alld 7:30 Thenas © Friends 
Junk in the Trunk 4, Part 2 8:00 Washington Week Coming Home for Christmas The 
(See December 15 at 8 p.m.) 8:30 Masterpiece Mystery! engines must work together to clear 
10:00 Jerusalem: Center of the World Endeavour, Series 1: Rocket the tracks and get all the passen- 
This program draws on religious Morse investigates when a royal visit gers home for Christmas. 
texts, archaeology and oral traditions to a family-owned munitions factory 8:00 Word World 
to try to determine why the fascinat- ands inmurder. 8:30 _ Biz Kid$ 
ing city of Jerusalem has occupied 19-90 Infinity Hall Live 9:00 Everyday Edisons 
the minds of SO many for SO long. Wilson Phillips One of the 9:30 Getting Away Together 
(12 am - 7am: CPTV All Night) biggest-selling all-female groups in This travel series highlights the 
TUESDAY, DECEMBER 16 music history performs an untorget- growing trend of people sharing 
table night of chart-topping songs. vacations with friends and family. 
8:00 Sister Wendy and the Art of 11:00 Scott & Bailey From girlfriend getaways to family 
the Gospel Detective Constables Rachel Bailey reunions, see groups of real travel- 
Sister eae Beckett provides a rare and Janet Scott investigate the death ers vacation together in fascinating 
glimpse into her own life, and also of a pregnant girl. places. 
uses great Old Master paintings — as (12 am - 6:30 am: CPV All Night) 10:00 Rick Steves' Europe 
well as some modern paintings — to 
explore stories of the Gospel. 
9:00 Sacred Journeys with Bruce 
Feiler 
hie (See Program Picks, page eC CO T O CU YN) 
112. 
10:00 =a Journeys with Bruce 
Feiler 
Shikoku (See Program Picks, page Your Information Source 
112.) for Health News You Can Use 
11:00 Antiques Roadshow 


Junk in the Trunk 4, Part 1 
(See December 15 at 8 p.m.) 


(12 am - 7 am: CPTV All Night 
WEDNESDAY, DECEMBER 17 


8:00 


9:00 


Nature 

Elsa's Legacy: The Born Free Story 
Born Free — a book and then a film 
that changed the way people think 
about wildlife — marked the 50th 
anniversary of its publication in 2010. 
What has happened to lions since 
that story, and what has happened to 
the people featured in the film? 
NOVA 

Making Stuff Wilder Explore new 
innovations inspired by the earth's 
greatest inventor: life itself. From 
robotic "mules" and "cheetahs" for the 
military, to fabrics born out of fish 
slime, learn about the world's wildest 


Yale Cancer Center Answers, 
Sundays at 6 p.m. 
Learn about important medical treatments, clinical trials and 


breakthroughs here at home and around the country. Health care 
specialists bring you the latest developments in their fields. 


Hosted and produced “W 
Bruce Barber 


Wi org 


nor 


Support is provided by the Yale Cancer Center. 


Yale cases 
WeVs 


new inventions and technologies. 
10:00 VA 
Making Stuff Colder — Host David 
Pogue explores the frontiers of 
cold science, from saving the lives 
of trauma patients and cooling a 
warming planet, to ultracold phys- 
ics, where bizarre new properties of 
matter are the norm. 
Antiques Roadshow 
Junk in the Trunk 4, Part 2 
(See December 15 at 8 p.m.) 
(12 am - 7am: CPTV All Night 


THURSDAY, DECEMBER 18 
8:00 


11:00 


Royal Memories: Prince 
Charles' Tribute to the Queen 
The Prince of Wales shares memo- 
ries and recalls events from Queen 
Elizabeth II's public and private lives. 
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10:30 Sister Wendy and the Art of 
the Gospel 


(See December 16 at 8 p.m.) 


11:30 This Old House Hour 

12:30 Growing a Greener World 

1:00 Garden Smart 

1:30 Sara's Weeknight Meals 

2:00 America's Test Kitchen 

2:30 Cook's Country Kitchen 

3:00 Martha Stewart's Cooking 
School 

3:30 Martha Bakes 

4:00 __—_ Essential Pepin 

4:30 Simply Ming 

5:00 Lidia's Kitchen 

5:30 A Moveable Feast 

6:00 Hometime 

6:30 Ask This Old House 

7:00 This Old House 

7:30 The 2014 National Christmas 
Tree Lighting Ceremony 
(See Highlight, page 114.) 

8:30 Royal Memories: Prince 
Charles' Tribute to the Queen 
(See December 18 at 8 p.m.) 

9:30 Our Queen 
This in-depth portrait charts an 
extraordinary year in the life of 
Queen Elizabeth II. With unique 
access to her family, staff, prime 
ministers and palaces, this film 
provides an enthralling study of the 
queen during her Diamond Jubilee 
year. 

11:05 Sister Wendy and the Art of 


the Gospel 
(See December 16 at 8 p.m.) 


(12 am - 6:30 am: CPTV All Night) 
SUNDAY, DECEMBER 21 


6:30 am Angelina Ballerina: The Next 


Steps 

Curious George: A Very 
Monkey Christmas 

(See CPIV Kid's Picks, page 112.) 
Signing Time 

Design Squad 

Moyers & Company 

Religion & Ethics Newsweekly 


7:00 


8:00 
8:30 
9:00 
9:30 


WhDE 2s 
wnpr.org 


10:00 


esi eo =!) =) 
NON) = —= 
WOWO 
oo0o 


9:00 


10:30 


What's Art Got to Do With It? 
This documentary explores the role 
the arts play in today’s technologj- 
cal society. The story is told through 
interviews with a wide range of people 
from all walks of life, including aca- 
demics, neuroscientists, business lead- 
ers, actors, musicians, painters and 
sculptors. They explain how they first 
discovered art and how they perceive 
the value of art in their own lives; in 
many cases, it has been life-changing. 
Consuelo Mack WealthTrac 

To the Contrary 

The McLaughlin Group 

Sister Wendy and the Art of 
the Gospel 

(See December 16 at 8 p.m.) 
Creative Stages 

Go inside the creative process with 
host Ed Wierzbicki as he interviews 
Connecticut artists and explores 
local arts organizations. 
Jerusalem: Center of the World 
(See December 15 at 10 p.m.) 
Woodsmith Shop 

Hometime 

Ask This Old House 

This Old House 

King George and Queen Mary 
Parts 1 and 2. (See December 18 at 


9 p.m.) 

Tales From the Royal 
Bedchamber 

Historian Lucy Worsley reveals that the 
obsession with royal bedrooms, births 
and successions reflects the changing 
fortunes of the monarchy itself. 
Masterpiece Classic 

Birdsong In this adaptation of 
Sebastian Faulks' novel about lovers 
torn apart by World War |, Eddie 
Redmayne plays Stephen Wraytord, 
whose pre-war affair has an endur- 
ing effect on him as he fights in the 
trenches. Part 1 of 2. 

DCI Banks 

Strange Affair Evidence links Banks 
to the body of a murder victim. 


(12 am - 7 am: CPTV All Night) 
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Call the Midwife Holiday Special 
2014 
Thursday, December 25 at 9 p.m. 


CPTV caps off its Christmas Day pro- 
gramming with the new holiday special 
from Call the Midwife. Rehearsals for the 
Sunday school Christmas concert are 
underway, creating inconveniences for 
Nonnatus House's nuns and nurses alike. 
Meanwhile, Chummy and Dr. Turner 
face particularly difficult challenges. And 
as everyone at Nonnatus welcomes the 
new year, they also wonder what 1960 
will bring. Don't miss this moving special, 
and stay tuned at 10:30 p.m. for the new 
holiday special from Vicious starring Sirs 
lan McKellen and Derek Jacobi. 


MONDAY, DECEMBER 22 


8:00 Antiques Roadshow 
The Boomer Years Vintage 
treasures from the 1940s, '50s and 
'60s are showcased, including a 
1956 Elvis standee. 

9:00 Antiques Roadshow 
Phoenix, Arizona, Part] Appraisals 
include a collection of "Peanuts" art- 
work by Charles Schulz. 

10:00 Made in Connecticut 


This documentary explores mod- 
ern manufacturing and the role of 
innovation in companies that are 
located and thriving in Connecticut. 


Exploring the 
Richness of Life 


Join award-winning talk show host 
Faith Middleton Monday through 
Thursday at 3 and 9 p.m. and 


Saturday at noon. 


Sponsored by: 


Live streaming at WNPR.org. 


shows, visit WNPR.org. 


To sign up for WNPR's e-newsletter 
for updates on your favorite WNPR 





= 


11:00 Royal Memories: Prince 
Charles' Tribute to the Queen 
(See December 18 at 8 p.m.) 

(12 am - 7 am: CPTV All Night) 


TUESDAY, DECEMBER 23 


8:00 World of Stonehenge 

Age of Cosmology Former 
archaeologist Neil Oliver travels 
to the British Isles to uncover their 
remarkable history. 

Sacred Journeys with Bruce 
Feiler 
Jerusalem 
page 112.) 
Sacred Journeys with Bruce 
Feiler 

The Hajj 
page 112.) 


9:00 
(See Program Picks, 
10:00 


(See Program Picks, 








11:00 


Islamic Art: Mirror of the 
Invisible World 

The artistic legacy of the Muslim 
world is celebrated, with a focus on 
the window it provides into Islamic 
culture. 


(12:30 am - 7 am: CPTV All Night) 
WEDNESDAY, DECEMBER 24 


8:00 


9:00 


Nature 

The Himalayas — Get to know the 
diverse habitats and wildlife of the 
Himalayan mountain chain, includ- 
ing the snow leopard. 

NOVA 

Building the Great Cathedrals 
Hands-on experiments reveal archi- 
tectural secrets used to erect these 
soaring, glass-filled walls. 


10:00 


11:00 


NOVA 

Great Cathedral Mystery Using 
period tools and techniques, brick- 
layers build a mini version of the 
Duomo in Florence. 

The 2014 National Christmas 
Tree Lighting Ceremony 

(See Highlight, page 114.) 


(12 am - 6:30 am: CPTV All Night) 
THURSDAY, DECEMBER 25 
6:30 am Elmo's Christmas 


7:30 


Countdown 
(See CPTV Kids Picks, page 112.) 
Odd Squad 


Reindeer Games Olive and Otto 


help Santa track down a reindeer, 
and Oscar helps Ms. 
Santa's naughty list. 


O get off 


5 us) lime with HOFessu Jooth 


Featuring a special 
appearance by 
Buddy the Dinosaur 
from PBS Kids’ 
Dinosaur Train 


— 


1049 Asylum Ave., Hartford, CT 06105 
Free on-site parking 


= Meet Professor Tooth 
=™ Learn about good oral health from a dental hygienist 


Enter to win a fun-filled CPTV Kids basket! 


Registration required; space is limited. 
For kids ages 2-10, adult supervision is required. 





Sponsored by: 


=) COLUMBIA 
y DENTAL 


Open 7 Days with Extended Hours 


Register at CPTV.org/Kids 


Snacks provided by: 


WHOLE 


io 





AWARD-WINNING, COMPREHENSIVE COVERAGE OF 


ENVIRONMENTAL ISSUES 


PO oe NE Ce MONO mT TNI Dm Orem eT AG RCme me 


ib, Bees epvironmental peporting & Initiative | 
< | | son Tu CouUdys t 


ring Mornin 





& Now 
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8:00 


8:30 


9:00 
10:00 


Daniel Tiger's Neighborhood 
Daniel's = Winter | Adventure/ 
Neighborhood Nutcracker _ First, 
Daniel and his friends go sledding. 
Then, Daniel learns to dance so he 
can pertorm in The Nutcracker. 
Thomas & Friends 
Christmas Cheer! 
20 at 7 a.m.) 

Peg + Cat + Holidays 

(See CPTV Kid's Picks, page 112.) 
Christmas with the Mormon 
Tabernacle Choir Featurin 
Deborah Voigt and John Rhys- 
Davies 

Soprano Deborah Voigt and 
acclaimed actor John Rhys-Davies 
join the Mormon Tabernacle Choir 
and Orchestra at Temple Square for 
a concert of holiday favorites. 


(See December 


11:00 am -- 9:00 pm: Father Brown 


Marathon 

CPTV presents a marathon of all 10 
Season 1 episodes of Father Brown. 
Follow the kindly cleric as he solves 
crimes in his community. 


ITN 


9:00 


10:30 


11:00 
11:30 


Call the Midwife Holiday 
Special 2014 

(See Highlight, page 116.) 

Vicious Holiday Special 

Freddie and Stuart host a holiday 
soiree in their London flat, where a 
festive game brings up hidden truths 
and surprises. 

Ask This Old House 

This Old House 


(12 am - 7 am: CPTV All Night) 
FRIDAY, DECEMBER 26 


8:00 
8:30 


10:00 


11:00 


Washington Week 

Masterpiece Mystery! 

Endeavour, Series 1: Home Morse 
investigates the hit-and-run death of 
a professor. 

Scott & Bailey 

Rachel traps a murderer, but gets an 
unexpected and grisly bonus. 

Scott & Bailey 

When a drug addict who was 
thought to be dead is brought in for 
questioning, Rachel must investigate. 


(12 am - 6:30 am: CPTV All Night) 


JOURNALISM& 
MEDIAACADEMY 


MAGNET SCHOOL 


SEE WHAT JIMA HAS 10 OFFER AT AN UPCOMING OPEN HOUSE 


Calling all students and parents! The Journalism and Media Academy 
Magnet School (JMA) is an innovative magnet high school offering grade 9-12 


students from 42 different districts a unique learning experience. 


Visit us at our next Open House: 


Date: Wednesday, January 21, 2015 


Time: 6-8 p.m. 


Place: The Journalism and Media Academy Magnet School 
150 Tower Avenue | Hartford, CT 06120 


Learn more about JMA and its partnership with the Connecticut Public 
Broadcasting Network (CPBN). The Learning Lab located at CPBN's Hartford 
headquarters serves as the satellite campus of JMA. The Learning Lab is an 
innovative media facility where students leverage technology to inspire creativity 
and intensify classroom rigor. Students learn from and work with media 


professionals to produce original multimedia content and develop 


college- and career-readiness skills! 


For more information, visit http://jma.hartfordschools.org, or RSVP 
by contacting Magnet Theme Coach Shayna Chomko at 
choms001@hartfordschools.org or (860) 695-7607. 


Follow JMA on Twitter! #JMAJaguars 
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SATURDAY, DECEMBER 27 


6:30 am Sesame Street 


11:00 


Wild Kratts 

Thomas & Friends 

Word World 

Biz Kid$ 

Everyday Edisons 

Getting Away Together 

(See December 20 at 9:30 a.m.) 
Rick Steves' Europe 

NOVA 

Great Cathedral Mystery 
December 24 at 10 p.m.) 
This Old House Hour 
Growing a Greener World 
Garden Smart 

Sara's Weeknight Meals 
America's Test Kitchen 
Cook's Country Kitchen 
Martha Stewart's Cooking 
School 

Martha Bakes 
Essential Pepin 

Simply Ming 

Lidia's Kitchen 

A Moveable Feast 
Hometime 

Ask This Old House 
This Old House 
American Masters 

Bing Crosby Rediscovered 
Program Picks, page 112.) 
American Masters 
Judy Garland: By Myself Vaulted 
screen tests, rehearsal footage 

and more are used to tell Judy 
Garland's story in her own words. 
Independent Lens 

These Amazing Shadows The 
National Film Preservation Board 
and the cinematic treasures It strives 
to save are showcased. 


(See 


(See 


(12 am - 6:30 am: CPTV All Night) 
SUNDAY, DECEMBER 28 
6:30 am Angelina Ballerina: The Next 


7:00 
7:30 
8:00 
8:30 
9:00 
9:30 
10:00 


10:30 
11:30 


12:00 
12:30 


1:30 


3:30 
4:00 
70 


Steps 

Curious George 

The Cat in the Hat Knows a 
Lot About That! 

Signing Time 

Design Squad 

Moyers & Company 

Religion & Ethics Newsweekly 
Special Olympics CT 2014: 
Champions of Courage 

Be inspired by Special Olympian 
Bobby Zabarsky's incredible journey, 
and meet the community that came 
together to celebrate achievement in 
the 2014 Special Olympics. 

Made in Connecticut 

(See December 22 at 10 p.m.) 

To the Contrary 

The McLaughlin Group 
Independent Lens 
These Amazing Shadows 
December 27 at 11 p.m.) 
American Masters 

Judy Garland: By Myself 
December 27 at 9 p.m.) 
American Woodshop 
Woodsmith Shop 
Hometime 

Ask This Old House 
This Old House 


(See 


(See 


= 





6:00 Call the Midwife Holiday 
Special 2013 
ae Site We i ae find 
themselves homeless after an unex- 
ploded World War Il bomb is dis- SSI LSS So 
saber ghey but ON to 
eep the Christmas spirit alive. Pa rat 
7:30 Call the Midwife Holiday Get Ready... Season 6 Is Coming! 
Special 2014 


(See Highlight, page 116.) The CPTV Original series A/l Things 
9:00 Masterpiece Classic Connecticut, celebrating the people, places 
Birdsong Part 2 of 2. (See and things that make the Nutmeg State 
December 21 at 9 p.m.) unique, returns to CPTV Thursdays at 
10:30 DCI Banks 8 p.m. beginning January 8, 2015. 
Dry Bones That Dream Banks 
and DI Helen Morton investigate the The new season features a new host: _ 
puzzling murder of an accountant. David Bibbey (pictured), a charming, quirky 
(12 am - 7 am: CPTV All Night) Brit who brings a new perspective 
MONDAY. DECEMBER 29 on his adopted home state of Connecticut. 


8:00 Antiques Roadshow  ——> Follow David each week as he explores 
; Manor House Treasures This epi- fascinating local destinations and meets 
sode features extraordinary objects interesting local people! For more 
that would fit right in at the stately information, visit http://allthingsct.org. 
homes of the rich and powertul. 
9:00 Antiques Roadshow 
Phoenix, Arizona, Part 2 
tems appraised include a bronze 
maquette by sculptor Henry Moore 
and a painting by Chuck Close. S GBs cK 


10:00 Antiques Roadshow A benetit for CPIV | WNPR Thank you (0 everyone who came out to 


Junk in the Trunk 3 Revisit special 


ee ie eee CRA FT BEER AND CH I the 2014 Craft Beer and Chil Challenge! 


book with a mysterious past. Your attendance helped make this event 
11:00 NOVA a delicious success. Thank you also to 


Great Cathedral Mystery (See all the local restaurants, breweries and 
12 So an ! Neh distributors for your participation! 
am - / am: Ig 


TUESDAY, DECEMBER 30 
8:00 World of Stonehenge 


foe eee ee Dice AND CONGRATULATIONS 10 OUR WINNERS: 





9:00 Se a ith B 
: r rn with Br 
filer BEER 

Kumbh Mela _ (See Program Picks, ¢ Brew Crew’s Choice — Witchdoctor Brewing Co., Third Eye Rye 
page 112.) * People’s Choice Beer — Witchdoctor Brewing Co., Third Eye Rye 

M00 Sah Journeys with Bruce * People’s Choice Beer, Honorable Mention — Black Hog Brewing Co., Ginga Ninja 
Osun-Osogbo (See Program Best Beer to Bring to a BBQ —A TIE: Relic Brewing Co., Tropicale & Goose Island Beer Co. 
Picks, page 112.) Best Beer to Drink by a Fire —A TIE: The Traveler Beer Co., Jack-O-Traveler & Olde 

11:00 NOVA Burnside Brewing Co., Ten Penny Ale 


Building the Great Cathedrals 
(See December 24 at 9 p.m.) 
(12 am - 7 am: CPTV All Night) 


WEDNESDAY, DECEMBER 31 


Best Non-Beer — Angry Orchard Hard Cider, Crisp Apple 
Marathon Runners’ Choice — City Steam Brewery Café, Naughty Nurse Ale 
Best Beer to Drink with Chili — Thomas Hooker Brewing Co., Tenacious Belgian IPA 


8:00 Carol Burnett: The Mark Twain CHILI 
julie Andrews, Tim Conway, Tina ¢ Best Chili to Eat with Beer — Bear’s Smokehouse BBQ 
Fey and others pay tribute to Carol ¢ People’s Choice Chili — Bear’s Smokehouse BBQ 
Burnett as she accepts the Mark * People’s Choice Chili, Honorable Mention — City Steam Brewery Café 


Twain Prize tor American Humor. : 1 
10:00 American Masters Most Creative Chili — Bear's Smokehouse BBQ 


Carol Burnett: A Woman of ae 
Character This film examines : ha > BLACK ——e 
Carol Burnet's career, difficult child- a — = HOG See rene 
hood and the dramatic turn that eee wal 2 ANGRY 
followed her TV variety show. =—— ~ > ORCHARD 
11:30 Michael Feinstein: New Year's —_ Ware CIDER 
Eve at the Rainbow Room 
Michael Feinstein and special guests 
including Darren Criss, Kelli O'Hara 
and Christine Ebersole ring in the 
new year with rousing musical per- 
formances. 


C 
(12:30 am - 7 am: CPTV All Night) 
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THE GIVING STATE 


Around this time of year you often hear the old axiom 
“It’s better to give than to receive.” Other than being used 
by well-meaning parents to tamp down the holiday gift ex- 
pectations of their children, the phrase has a particular 
resonance in Connecticut, which is among the most charl- 
table states in the nation. According to The Urban Insti- 
tute, which analyzes IRS data, Connecticut continues to 
rank in the top five states in terms of average number of 
charitable returns per tax return. Before dismissing that 


By the Numbers 


| almanac] 


BY RAY BENDICI 


as accountant-inspired shenanigans, consider that we as 
a state contribute more than $3 billion annually to worthy 
causes—or roughly $1,000 for every state resident. The 
State is also home to a number of high-profile charities, 
including AmeriCares, Save the Children and Newman's 
Own Foundation. According to The Grantsmanship Cen- 
ter, an organization dedicated to supporting nonprofits, the 
Fairfield-based GE Foundation disburses more than $112 
million annually—certainly a nice gift to those In need. 


$3 billion: Contributed by Connecticut residents to philanthropic causes in 2012, the most recent year 
for which numbers are available. 
$20 million: Donated by the Steven A. and Alexandra M. Cohen Foundation to Stamford Hospital, the largest charitable 
donation made in the state in 2014 (to date). 
12,041: 501(c)(3) public charities registered with the IRS in Connecticut. 


Key Dates in Connecticut’s 
Philanthropic History 


1860: The first Boys’ Club is started in Hartford; in 1990, it changes 
its name to the Boys & Girls Clubs of America and now serves 
more than 4 million kids. 


1882: Father Michael J. McGivney founds the Knights of Columbus 
in New Haven; it now is the world’s largest Catholic fraternal 
organization with more than 1.85 million members. 


April 1, 1975: A U.S. jet carrying 243 Vietnamese orphans crashes, 
spurring New Canaan’s Robert C. Macauley into action; 
his efforts result in the creation of AmeriCares, which to date has 
delivered $11 billion in medical supplies and humanitarian aid. 


1982: Actor and Westport resident Paul Newman starts Newman’s Own 
food company along with author A.E. Hotchner, giving 100 percent 
of after-tax profits—or more than $400 million—to educational 
and charitable organizations; in 1988, Newman opens the Hole in 
the Wall Gang Camp in Ashford to support kids with serious illnesses 
and their families. 
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Talkin’ Bout 
My Generation 


Baby Boomers. The generation of rock n’ roll, JFK, Muhammad Ali, and the protest 





movement. You never let anybody tell you how to live your life and you're certainly 
not going to start now. Seabury and Seabury At Home offer you an opportunity to 
enjoy your freedom and independence even more, with the peace of mind that 
comes with knowing your future is secure with Life Care. Do what you want, when 


you want. The way you've always done it. 


Information sessions held at Seabury every 1st Thursday at 1:30 p.m. 
and every 3rd Wednesday at 10:30 a.m. Call (860) 243-6021 for reservations 
or email info@seaburylife.org 


Now accepting reservations 





from those 50 and over. Seabury 


200 Seabu ry Drive An Active Life Care Community B AtHome J 


Bloomfield, CT 06002 





(860) 286-0243 or (800) 340-4709 “ial 38 
seaburylife.org AGRON 3014 


GETOUYLIVING 





For more information, see page 106 








GREAT MOMIES" || GREATaE 





RIDGEFIELD'S ORIGINAL MOVIE HOUSE IS REBORN | 


Enjoy first-run Hollywood films here in Ridgefield, CT everyday from 10am - midnight. 
The Prospector Theater is a state-of-the-art 4 screen digital cinema, 
featuring a cafe, restaurant, bar ...and gourmet popcorn ! 


The Prospector Theater is a 501(c)(3) non-profit organization providing 
meaningful training and job opportunities to adults with disabilities. 
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